
     
MARCO MOSCONI

CORVINA ROSSO  

Color: Red 
Area of Production: Val d’Illasi ,Veneto, Italy                
Varietals: Corvina 
Soil: Alluvial soil and calcareous marl
Elevation: 140-250 meters
Age of Vines: 30 years old
Farming practices : Organic 
Maceration: 25 days
Fermentation: Carefully selected bunches, 
gently pressed and spontaneously fermented 
in stainless steel
Aging: 6 months in cement. Unfiltered, un-
clarified

A bright red wine with an array of crunchy 
berry fruit notes, ripe refreshing acidity, me-
dium to light body on the palate. 
Great gastronomic red for the table.
 


