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The Lunelli Family has devoted many years of attention to these splendid vineyards, carefully selecting the vines,
the planting systems, modern agricultural techniques and putting into practice their knowledge which has brought
Trentino Oenology to the forefront internationally.  By interpreting the perfect balance of the elements with the
mysterious natural harmony of this location, the Lunelli Family is able to offer us a great red wine made from
Cabernet Franc, Cabernet Sauvignon and Merlot, delicately matured in wood.

Maso Montalto, barely three hectares.  A strip of ground at the edge of the woods on the lower slopes of Mount
Bondone to the south-west of the town of Trento.  Only a few thousand vines trained on single-arm Trentino
pergola and pruning methods to notably reduce the yield - unique in the history of Trentino viticulture.  This noble
vineyard, the farmhouse of which dates back to 1200,  belongs to the Lunelli Family and for some time now has
been the site of experimental research into the genotypes of Pinot Nero which has been carried out by he Agricul-
tural Research Institute of San Michele all’Adige.  The experiments are based on vine-stock obtained from parent
root-stocks from the hill of Mazzon di Egna, the authentic cradle of Pinot Nero in this region.  The Lunelli Family
have chosen, carrying on from these studies, to dedicate themselves to producing an important red wine.  The
possibility of working with a unique selection of genetic material growing in entirely original terrain together with
their skill and ten years of research has given rise to this wine of rare elegance and intense bouquet.

PINOT NERO
“Maso Montalto”

GRAPE  TYPE:  Pinot Nero of various clonal selections
COLOR: Ruby red with garnet tinges
BOUQUET:  Strong, fine scents such as black currant,

blackberry, wild cherry,  and raspberry which blend
perfectly with a spicy note of wood.

TASTE:  Complex and warm, rich in structure and very finely
tannic, balanced with a long finish expressed in the
attractive balance between the spicy note and the flavor of
many berries.

RECOMMENDED DISHES:  Ideal with red meat dishes,
poultry and cheese.

SERVE:  Room temperature;  64° F ( 18° C ), uncorking the
bottle an hour before consumption.
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