CAMPO DEL LAGO

A historic wine of the region: this wine was originally produced in
the 1960s and *70s by the Villa del Ferro Lazzarini estate and
defined by the great wine and gastronomic journalist Luigi
Veronelli as an “unimaginable wine, comparable because of its
esoteric charm to the best Pauillac.” We purchased their vineyards
in 2012 and we dedicated this label to its creator, Alfredo
Lazzarini.

Denomination
Colli Berici D.O.C. Merlot

Vintage
2021

Variety and Vine training system
Merlot - Guyot and Pergola Trentina training

Altitude and Exposure
Between 150 and 200 mt above sea level - South / South-East

Soil

Iron rich clay over limestone
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CAMPO DEL LAGO

Age of the Vines
Between 25 and 60 years

Area under Vine
Harvest from around 5ha




Vinification and Maturation

The grapes are picked by hand and then delicately destemmed. The alcoholic fermentation takes place in temperature-
controlled stainless steel vats, lasting 23-28 days. The wine matures in barriques (35% new, 43% used twice, 20% used
third before) for 12 months. Our “Campo del Lago” then goes into bottle.

Tasting Notes
A very deep red color, and an elegant nose of ripe fruit, mulberries, and plums. Wild berry fruits on the palate, with a
finish reminiscent of undergrowth, cacao, and coffee. Velvety and extremely refreshing.

The Story of the Label
The label has a particular decoration taken from a book of drawings dating from neoclassical times: “Il Tempio di
Giove”.



