San Martino reserast ©
Cicogna

Beyend every label, there’s a.wnigue leryerr,
a.viticultural prefect aimed le pursie gualily

alils pest Jor over 30 yeary.
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ROSSO PASSITO
. i i VENETO IGT
capertise we upheld snce 1987.
D SIGHT SMELL TASTE s 5 2 g 2
2 2 @ a T
Deep ruby red. Preserved cherriesinfu- | The robust, vivid fruity % §
Q sed with liqueur. notes beautifully harmo- 2
nize with the indulgent _ - >
sweetness of our San S |.g 4% 52
Q ORIGIN VINE DENSITY
% Cicogna (stork in English) is 5,200 vines per hectar
Eé a place name in the Colli Berici hills,
in Alonte. YIELDS
46 hl/ha
SOILS
Calcareous, rich iniron and other S‘\QIERAGE AGE OF VINES
minerals years
HARVEST
,(\;ARA;PE\E/]%I;ETY Only the best quality grapes and the
ero ° ones more exposed to sunlight are manually
TRAINING SYSTEM picked in the beginning of October.
Guyot WINEMAKING
The Merlot is harvested at the beginning of October.
ALTITUDE The grapes are selected on the vine, among the most
220m.as.l. exposed to the sun. The grapes are then dried in
wood crates till middle November in a “fruttaio” They
ASPECT are de-stemmed, crushed and fermented for 18 days
in stainless steel at 26 °C with 3 daily pumping over.
S-SW
MATURING AND AGING
SURFACES The wine matures in barrique for 18 months,
1.5ha with a further ageing in bottle for 12 months
before release
8 ABV ,% Deep garnet, the nose is intense, with
5 15% % @ notes of ripe cherry, strawberry jam, cloves,
25 2 = cmntamotrrw], ptrﬁne, c:%ar tt)o?gark ch?ﬁolate,
Ok s mint, with ethereal hints. The mouthiis
’5 %ﬁ SUGAR RESIDUAL e é perfectly balanced between the sugar resi-
g 20gr/it oo dual and a bright freshness, with silky, ripe
<O tannins. Alcoholis high but really integrated
TOTALACIDITY in the sip enhancing the body of this wine
6.2gr/lt and its material presence in the palate.
SERVING
At16-18°C
PAIRINGS
Chocolate cakes, Peking Roast
duck, seasoned cheeses.
VOLUME
€750 ml/ magnum 1.5 It
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C_a bernet &t oo ©
Cicogna

Beyend every label, there’s a wntgie
leryotry, a.vdicallural prefect atmed
lopursie qualily al il hest snce S0 yeary.
Thedlcegna dellection s the resull ¢f
aleryety s kuowledge and awinenialking
capertee e upheld sence 1957.

TENUTA CICOGNA

CABERNET CICOGNA
COLLIBERICIDOC

D SIGHT SMELL TASTE s 5 2 g 2
< g @ @ i
Deep ruby red almost Essence of peppery Full-bodied, with hints % §
Q impenetrable. spice entwines elegantly | of red fruitand very 2
with the luscious allure elegant tannins. - .
D of black currants. I 5 5@
g5 (28 |s [8¢
Q ORIGIN VINE DENSITY
= Cicogna (stork in English) isaplace | 5,200 vines per hectare
) name in the Colli Berici hills, in Alonte.
© YIELDS
SOILS 56 hl/ha
Calcareous, rich iniron and other
minerals. AVERAGE AGE OF VINES
20 years
GRAPE VARIETY
Cabernet Sauvignon 100% HARVEST
Manual harvest in crates on the first week
TRAINING SYSTEM of October.
Guyot
WINEMAKING
ALTITUDE The bunches are totally de-stemmed
150-180 m. a.s.l. and the grapes fermented, in stainless steel,
at 24 °C for 14 days.
ASPECT
W MATURING AND AGING
The wine is aged in French oak barriques
SURFACES for 12 months and then undergoes to a fur-
5ha ther 6 months in concrete before bottling.
a ABV e Deep ruby, the nose opens to brum-
5 14% % o ble, black cherry, plum, green bell
25 2 E pepper, cloyes, Ie_ather, sweet spices.
© (:(, SUGAR RESIDUAL 25 The palate is dry, intense, with a long
baflod I finish of black fruits. Alcohol is well
I 2gr/lt Oo ; ) ; B
z35 mte.grated with the.frwt concen
tration, balanced with the firm and
TOTALACIDITY developed tannins and the finish is
55gr/it really pleasant. The freshness, typi-
cal of the variety, supports the
sip making it very intriguing.
SERVING
At16-18°C
PAIRINGS
Game, roast beef, seasoned
cheese.
VOLUME
€750 ml

Cavazza Societa Semplice Agricola | Contrada Selva, 22 - Montebello Vicentino (V1) Italy | info@cavazzawine.com / Tel. +39 0444 649166 (£] cavazzawine.com



Syrah Cicogna i .

Beyend every label, there’s a wntgue

leryotr, acdicillural prefect acmed le pursie
quality al s vest jor over 30 yeard.
ThedClcegna dollection is the resull of
aleryety 3 knewledge and a winenakirng
eaperte e upheld snce 1957.

TENUTA CICOGNA

SYRAH
VENETO IGT

D SIGHT SMELL TASTE s 5 2 g L
< g @ ) i
Deep ruby red. The Syrah boastsacap- | The wine culminates % §
Q tivating profile defined by | inalingering finish, 2
the intertwining essence | where the velvety - .
of ripe cherries and bold tannins. g §> - B 5@
nuances of coffee. B |23 | &g
Q ORIGIN VINE DENSITY
= Cicogna (stork in English) is 5,200 vines per hectar
% a place name in the Colli Berici hills,
a in Alonte. YIELDS
53 hl/ha
SOILS
Calcareous, rich iniron and other AVERAGE AGE OF VINES
minerals 16 years
GRAPE VARIETY HARVEST
Syrah 100% Manual harvest in crates in the first
week of September
TRAINING SYSTEM
Guyot WINEMAKING
The bunches are totally de-stemmed, and
ALTITUDE there’s a selection of the single grapes.
200m.as.l. The grapes are fermented in stainless steel
at 24 °C for 14 days.
ASPECT
S-SW MATURING AND AGING
The wine is ages in French oak barriques
SURFACES for 12 months. Consequentially undergoes
2ha to a further 6 months in concrete.
8 ABV e Deep ruby, this wine displays intense
& 14% ] Q notes of black cherry, brumble, black
g @ % o pepper, coffee and liquorice, sweet
E Q SUGAR RESIDUAL 0] § tobacco and boxwood. The palate
g% 2.5gr/lt oo is dry, with firm tannins and intense
<O notes of black cherry on the finish.
TOTALACIDITY Full bodied, alcohol is well balanced
S.4gr/it and enveloping, with the freshness
that supports the sip in the finish.
SERVING
At16-18°C
PAIRINGS
Read meat, game, seasoned
cheeses
VOLUME
€750 ml/magnum 151t/ 31t
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Merlot Cicogna iz &

Beyend every label, there’s a wnigue
leryety, addicadliural preect acmed
lo.pursue qualily al it pest Jor over
30 yeary. TThedClcegna idCellection

L .1he resull ¢f aleryery 3 Rroteledge
and a.wnemaking expertise we
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TENUTA CICOGNA

D SIGHT SMELL TASTE s 5 2 g o
< g @ @ i
Ruby red with garnet The luscious essence Velvety tannins, accom- % §
Q reflexes. of ripe blackberries panied by the nuanced 2
intertwines with therich | tertiary aromas of coffee, ‘ - .
vibrancy of black currants, | craft a wine of outstan- g g - 5 5@
forming adynamicduet. | ding structure and depth. B |23 | &g

Q ORIGIN VINE DENSITY
= Cicogna (stork in English) is 5,200 vines per hectar
% a place name in the Colli Berici hills,
: in Alonte. YIELDS
56 hl/ha
SOILS
Calcareous, rich iniron and other AVERAGE AGE OF VINES
minerals 20 years
GRAPE VARIETY HARVEST
Merlot 100% Manual harvest in crates on the first
week of September.
TRAINING SYSTEM
Guyot WINEMAKING
The bunches are totally de-stemmed and
ALTITUDE the grapes fermented, in stainless steel,
150-180 m. a.s.l. at 24 °C for 14 days.
ASPECT MATURING AND AGING
S-SW The wine is aged in French oak barriques for
12 months and then undergoes to a further 6
SURFACES months in concrete.
3ha
3 ABV 2 Deep ruby, the nose opens to
% 14% i @ strawberry, red cherry, plum, cedar
S E Qo wood, vanilla and dark chocolate.
E ‘é SUGAR RESIDUAL § é The palate is dry, with smooth,
< 2gr/lt ca velvety tannins, intense, with a long
<O finish of red fruits. Alcohol is well
TOTALACIDITY integrated with the fruit concen-
5.5gr/it tration, and a long finish of plum
makes this wine really gastronomic.
SERVING
At16-18°C
PAIRINGS
Game, roast beef, aged cheese
VOLUME
€©750ml/magnum 151t/ 3t
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