
LUCI ROSSE 2020 vintage 

Made in the Mantova province near the Garda’s Lake in Lombardia (No official appellation)  

 

Luci Rosse is a light bodied red wine expressing a true and authentic field blend of Merlot, Cabernet 
Sauvignon and Rondinella with some white grapes (15%) like Garganega and Trebbiano added in the mix 
(both native varieties of the zone). This wine follows the local tradition of the wines coming from the 
Southern shore of the Garda’s Lake, interpreted in a creative way in order to strengthen its’ territoriality! 
Luci Rosse is  a viticultural project carried out by Andrea Marchetti with the help of Antonio “Billy” 
Camazzola (Vigne del Pellagroso) who host Andrea in his cellar. This is an artisanal wine imported and 
distributed in NY and NJ states by Steep Hill (www.steephillwine.us).  Thanks  guys and enjoy the wine! 

The Vineyard: it’s located in the province of Mantova (Mantua in English)in  the southern eastern corner of 
Lombardia, approx 8 km from the Garda’s Lake. The vines are trained following the Guyot system and 
average 15 years of age, located at 100 meters above sea level. The vineyard is organically grown. No 
synthetic chemicals are used, but only minimal quantities of copper and sulfur. 

The alluvional soils of the Morainic hills are characterized by a stratification of compact calcareous clay and 
high salinity due to a mineral sedimentation left by an ancient glacier present 500,000 years ago.                           

 The Harvest: mid-September, yield of 70 quintals / ha, manual harvest in boxes of 15/20 kg. 

Vinification: The grapes are destemmed and left in contact with 
the skins for two days. The fermentation is spontaneous 
(indigenous yeast) and takes place in concrete vats. No enological 
additives have been used - only a little bit of sulfur dioxide. 

Aging: after the fermentation the wine ages in concrete until 
spring and then is racked for a second and last time in a fiberglass 
vat in order to sediment the lees left and after it’s bottled.  
Decanting of the solid parts happens only with time and the winter 
cold. Unfined and unfiltered. Bottled with a total SO2 of 30 mg/l 

The Wine: typical light red suitable for any occasion, both for an 
aperitif and as a food companion. It goes hand in hand with all 
types of appetizers, first courses, pasta, white meats, fish soups (in 
red) and tartare tuna and meat. Alcohol 11% vol. Only 2.000 
bottles were produced in the 2020 vintage. 

UNITED COLORS OF WINE are the wines realized by Andrea 
Marchetti, all young and characterized by fun, colorful and 
straightforward labels. These wines are genuine, suitable for 

any occasion and absolutely natural - the only ingredients are healthy grapes and enthusiasm!  

 


