
Luci Rosse 2021 Andrea Marchetti 

Blessed with Garda’s lake ideal growing conditions, this wine is an authentic field blend with all 
the different varieties processed together. Corvina 35%, Rondinella 25%, Corvinone 20%, 
Molinara 15%, Oseleta 5%. Tell your friends … we don’t make many cases! The field blend 
tradition might sound unfamiliar for the classic American wine lover, but in certain specific areas in 
Italy, this tradition goes back to the older generations between the two world wars. It’s an 
awesome midweek wine in the noblest sense of the word! Luci Rosse is vinified and bottled at 
Vigne del Pellagroso estate (located in Monzambano, north of Mantova, Lombardia).  

The Vineyards: Andrea is so proud of this 
small west facing vineyard located in 
Bardolino (province of Verona), right by the 
shore of the Garda Lake! It’s an old school 
clos gated by white dry walls. Alluvial soils 
marked by gravel and black sand.  

Sitting at 150 m of altitude, the vines are 20  
years old on average and are grown with 
uncertified biodynamic techniques and 
trained with the high trained Pergola 
system which consists of a series of poles 
positioned horizontally to support 
scaffolding (roof) or at an angle. 

No synthetic chemicals have been used, but 
only minimal quantities of copper and sulfur 
plus biodynamic preparations (propolis, oils, 
herbs, etc).  

The Harvest: All the varieties are harvested together in mid September. Plastic bins of 15 kg 
capacity. Yields: 60 quintals/ha.    

Vinification: The grapes are destemmed and fermented in concrete vats with 4 days skin contact. 
As soon the cap forms, the skins are removed.  Spontaneous fermentation with indigenous yeast 
only. No oenological adjuvant has been used. Total SO2 is 25 mg/lt and half are coming from the 
natural fermentation. The rest of the sulfites are added during the rackings and before the 
bottling.  
 
Aging: Once the fermentation was over, the wine keeps ageing in concrete vats.  Decanting of the 
solid parts only with time and the winter cold. Bottled in August 2022. Unfiltered and unfined and 
therefore suitable for vegans.    

The Wine: the wine has an excellent mouthfeel and perfectly pairs with food. It can be served 
slightly chilled. Luci Rosse fits well with almost any strong flavored kind of fish (anchovies, salmon, 
fat lake fish, tuna). Forget conventional and bland Chiarettos, this is the real stuff indeed! Alcohol 
11,5 % vol. Total production: 2.200 bottles (750 ml). Clear glass and stelvin closure.   

The Producer: Andrea Marchetti is moved by endless curiosity and produces 8 wines in total 
coming from two separate areas: Garda lake (and surroundings) and Romagna. His wines are 
classified  without any DOC or IGT status. Full story here Andrea Marchetti – Steep Hill Wine  


