
Cicogna
San Martino
ORIGIN: takes its name from the “Cicogna” locality in the 

small town of Alonte in the Berici Hills. “San Martino” 
recalls the time of the year when the grapes are 
pressed, around the 11th November, on St. Martin’s Day. 

APPELLATION: Rosso Passito Veneto Igt
GRAPE VARIETY: 100% Merlot 
ALTITUDE: 220 m./722 ft. above sea level
POSITION: facing south and south-west
TYPE OF SOIL: a mixture of iron-rich sandstone outcrops 

and karsified limestone.
AVERAGE VINE AGE: 22 years
TRAINING METHOD: Guyot 
VINE DENSITY PER HECTAR: 5200
GRAPES PRODUCED PER HA: 64 hundredweights
TIME OF HARVESTING: purposely late, in mid-October. The 

best grapes from the sunniest areas are selected and 
picked by hand starting from mid-October.

DRYING: the grapes dry naturally for about 30 days, until 
about mid-November in small wooden crates.

WINEMAKING PROCESS: once the drying period is over, the 
grapes are de-stemmed and pressed, crushing 90% of 
the grapes; they are pneumatically plunged 5 times a 
day. They are then fermented on their skins for about 
18 days in stainless steel tanks at a controlled 
temperature of max 26° C/78.8° F. 

MATURING AND AGEING: the wine is matured for 18 months 
in small 228 litre barrels of medium-toasted French 
oak, then bottled and stored to age for a further 12 
months. 

ALCOHOL CONTENT: 15 % vol.
TOTAL ACIDITY: 5 g/L
TASTING NOTES: exceptionally rich, deep ruby red color. 

Extremely intense nose of cherries preserved in 
liquor, compote of sour cherries and redcurrants, 
with overtones of vanilla and coffee. Finely balanced, 
pleasantly persistent taste, rich in sweet tannins 
that give structural elegance to the wine. 

SERVING TEMPERATURE: 18-20° C/64.4-68° F
SERVING SUGGESTIONS: a perfect accompaniment to all types 

of red meat and game dishes. Ideal at the end of the 
meal with hardened, mature cheese. Also outstanding on 
its own as a wonderful “meditation wine”.
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