
 

 

 

 

 

 WINE SPEC                  

                                          Teroldego 

 

Vintage:  2016 

Appellation: Lake Erie 

Residual Sugar: 0.0 

Alcohol:  13% 

Varieties: Teroldego (94%), Merlot (6%) 

Winemaking/Ferment Notes:  This dark wine has a 

fruity nose with hints of blackberries layered with 

complex oak aromas and a youthful palate with 

good acidity.  Elegant yet powerful, with a 

persistent finish.  This wine will stand up well to 

food pairings 

Cases: 113 

Cellaring Potential: 3-5years 

pH: 3.47 

TA:  5.63 g/L 

Harvest Date:  October 2016 

Bottling Date:  8/24/2017 

Oak aging:  Aged for 9 months in American oak 

from Canton and Hungarian oak from Zemplen 

Food pairing(s): Red meat, charcuterie, hard cheese  

 Visit www.EnjoyMazza.com for more information. 9/20/2017 

 

 

 


