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RISERVA 2023

Abruzzo, ltaly

ABOUT MARINA CVETIC

Marina Cveti¢ is Masciarelli's line of small-production, single-estate wines, named for the woman who has
helped lead the winery since 1987. In 1991, Gianni Masciarelli named Montepulciano after his wife, a Serbian-
born vintner, made from his best parcels and later grown into a full line. Made in far smaller volumes than the
rest of the range, each wine is drawn from a curated set of parcels chosen to explore altitude, soil, and
structure, built with complexity and aged to last.

THE WINE

The Trebbiano Riserva Marina Cvetic represents the ultimate expression of one of Abruzzo's historic vines.
Like Montepulciano, Trebbiano was once considered a workhorse grape without real potential. This wine
changed that view completely, offering an original, full-bodied, and elegant interpretation with its own
character. Marina Cvetic wines are known as a “lone voice" for the most demanding and technical experts.
Explosive, concentrated golden fruit leads to a rich, floral, and spicy palate. This wine represents a true
revolution for Trebbiano and Italian white

TECHNICAL INFORMATION

100% Trebbiano
Two high-altitude, pergola-trained vineyard sites with clay and limestone soils
Temperature-controlled barrel fermentation, full malolactic

The 2023 Abruzzo vintage suffered from heavy rain and downy mildew, leading to a 40% drop in
production. Still, salvaged grapes produced high-quality, fresh, zippy wines.

12 months, new French barrique

14%

PRESS

94 93 93

‘Nice precision and complexity in this wine, showing aromas of flint, minerals and subtle cream with
hints of white nuts, citrus and orchard fruit. Broad and almost full-bodied, with an ample center palate
and a long, lightly phenolic yet creamy finish."
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TECHNICAL INFORMATION

100% Trebbiano

Two high-altitude, pergola-trained vineyard sites with clay and limestone soils

Temperature-controlled barrel fermentation, full malolactic

The 2023 Abruzzo vintage suffered from heavy rain and downy mildew, leading to a 40% drop
in production. Still, salvaged grapes produced high-quality, fresh, zippy wines.

12 months, new French barrique

14%

$74
NO UPC CODE

20852165006434

93
93

PACKAGE SPECS

6x750mL C
Cork
ox8 (72)
10X7x12.5 in
21lb
3.2in
12in

3.5 lbs
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