
Vineyards:
	 Region:
	 Vineyard:
	 Training Method:
	 Planting Density:
	 Soil Composition:
	
Winemaking:
	 Harvest:
	 Fermentation:
	

Aging:

Technical Data:
	 Alcohol:
	 Acidity:
	 Dry Extract:

Cesari
Boscarel

 
Veneto, Italy
Boscarel
Spurred cordon
5,000 vines/hectare
Morainic & alluvial soil

 
Hand-harvested accordingly, due to multiple varietals
Each varietal is vinified separately, with maceration 
on skins for 15 days. Wine is blended and malolactic 
fermentation occurs

6 months before bottling

13.5%
5.5 grams/liter
26.1 grams/liter

50% Merlot, 35% Cabernet Sauvignon, 15% Sangiovese

This Bordeaux blend is named after the vineyard from which it is produced.
	

Tasting Notes:
Aromas of wild berries, specifically blueberry and raspberry, create an intense 
bouquet unhindered by oak aging. On the palate, it is full-bodied with a roudned 
mouthfeel and harmonious flavors. It is balanced by soft tannins and a lingering 
finish.
Pairs well with roasted and grilled red meats and hearty pasta dishes.

 

WWW.OPICIWINESANDSPIRITS.COM

OPICI WINES & SPIRITS
25 De BOER DRIVE GLEN ROCK, NJ

201.689.3256

FA
CT

 S
H

EE
T


