
Resistencia Natural 2021 Andrea Marchetti 

Blessed with Garda’s lake ideal growing conditions, Resistencia Natural is an old school field blend 
with Cabernet Sauvignon 40%, Rondinella 30%, Merlot 25% and a dash of Groppello 5%. This 
wine is for grown up people, a serious sip capable to age several years. Tell your friends … we 
don’t make many cases! Field blend wines may sound unconventional for the usual US wine lover, 
but actually this tradition goes back to the older generations between the two world wars. It’s a 
surprising wine mixing international varieties (planted since the presence of the Napoleon’s troops 
quartered here) and some local ones! Resistencia Natural is vinified and bottled at Vigne del 
Pellagroso estate (located in Monzambano, north of  Mantova, Lombardia).  

 The Vineyard: Located at 150 m above the sea level near Monzambano and almost bordering the 
Verona province, this is the wildest vineyard 
managed by Andrea, surrounded by an 
untamed forest. The grass is rarely cut and 
the vines are managed according to 
uncertified organic and biodynamic 
techniques. No synthetic chemicals have been 
used, but only minimal quantities of copper 
and sulfur. Andrea has also introduced nettle 
and horsetail preparations to strengthen the 
vines’ resistance. The east and south east 
facing vineyard is characterized by old 
delicate plants producing super low yields 
(only 20 quintals per hectare).  The shores of 
the Garda lake are only 5 km away and the 
soil is typically alluvial, like the whole the 
Moraines hills range, formed after the 
melting of the glaciers. Essentially, the 
Moraines are formed from debris previously 

carried along by a glacier, and normally consist of somewhat rounded particles ranging in size from 
large boulders to minute glacial flour. 

The Harvest: All the varieties are hand harvested and processed together during the 2nd week of  
September. Plastic bins of 15 kg capacity. Yields: 20 quintals/ha.    

Vinification: The varieties are fermented in concrete vats with 10 days skin contact. Spontaneous 
fermentation with indigenous yeast only. No oenological adjuvant has been used. A small amount 
of SO2 is added during rackings and before the bottling. 
 
Aging: The blend aged together until August when the wine was bottled. Decanting of the solid 
parts only with time and the winter cold. Unfiltered and unfined and therefore suitable for vegans.    

The Wine: the wine has an excellent mouthfeel and perfectly pairs with food. Alcohol 14 % vol. 
Total SO2 is 30 mg/lt (half are coming from the natural fermentation). Sulfites are added before 
the last racking and bottling. Total production: 1.300 bottles (750 ml). Dark glass.  The Producer: 
Andrea Marchetti is moved by endless curiosity and produces 8 wines in total coming from two 
separate areas: the Southern part of the Garda lake (Lombardia and Veneto) and Romagna. His 
wines are produced without any DOC or IGT status.                                                                                    
Full story here Andrea Marchetti – Steep Hill Wine  


