
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Dry Red Wine 
 
 
Grapes: 100% Our production grapes 
Vineyards: Loc. Sogliano - Colleluce 
Bottles produced: 3,000 
Soil type: graveled-rocky 
Exposure: south-east at 500 m.a.s.l. 
Yield per hectare: 5-7 tons 
Total acidity: 5.60% 
Dry extract: 25.50 ‰ 
Sugar content: 3 g/ l 
 
Process: selection and hand-harvesting, pressing of 
the grapes during harvesting time, fermentation in 
still tanks.     

VINO ROSSO  

 

cartella 8 

 

13-15°C  0,75 l 13%vol  

Colleluce Az.Agr. – Contrada Sogliano 62020 Serrapetrona (MC) Italy –   +39 347 6653614 
www.colleluce.it 

Cartella 8 is a table wine for a daily use.  It is a 
simple wine very enjoyable. 
It is a still, dry wine, with a bright ruby red color 
with spicy aromas of berries. In the mouth it is 
fresh and full-bodied, quite persistent with the 
characteristic aftertaste of our vineyards. 
Ideal as a wine for meal times as for aperitivo or 
to be matched with typical liver appetizers, and 
with meat dishe as lasagna, and also with blue 
fish. 


