CASA=" GIRELL

Italian winemakers since 1966

MACISTE WAS A DRAFT-HORSE PART OF A SMALL VINTNERS FAMILY IN ITALY AFTER THE SECOND WORLD WAR.
HE WAS MIGHTY AND TIRELESS TAKING CHARGE, DAY BY DAY, OF THE HEAVIEST WORKS IN THE VINEYARDS.
WE DEDICATE THIS WINE TO THE MEMORY OF THIS GENTLE GIANT AS A TRIBUTE TO THE TOUGH WORK

OF MAKING GENUINE AND TRUE WINES. THIS WINE IS MADE FROM LOCAL VARIETIES

BY THE OLD TRADITION OF APPASSIMENTO PROCESS, WITH A LIGHT DRYING

OF THE GRAPES BEFORE PRESSING.
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Grapes:
Merlot 60%, Cabernet 30%, Corvina 10%

Vineyard:
Grapes are selected from the hillside slopes of
the Valpolicella area.

Harvest:
The grapes are carefully hand-picked at the
end of September/ beginning of October.

Vinification:

Two-thirds of the grapes are crushed and fermented
in stainless steel at controlled temperature for
about 20 days.

The last third is dried in well-ventilated “fruttai”
(grape drying rooms), pressed and assembled
with the rest of the juice to activate the second
fermentation.

Winemaker’s notes:

Intense ruby-red colour, juicy and rich, with
cherry and plum notes, a vibrant freshness in a
long and smooth taste.

Perfect with roast red meats and mature cheeses.
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