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HOW TO FIND US:
Exit the motorway at ROVERETO NORD, follow the road that turns right in di-
rection of Nomi.
You will arrive at a roundabout before the village, you continue right on the same 
road. After 300 meters you will see the road sign “Azienda Agricola Grigoletti”

Nestled in the heart of the Lagarina valley is the 
Grigoletti winery, a small family business run by 
the family’s father Bruno, mother Aida, son Carmelo 
and his wife Marica.
The Grigoletti family live and work their land with the 
same love and care handed down by generations of 
family tradition, which have now been passed on to 
Federico and Martina: the new generation of quality 
winemakers.
Our wine starts its journey in the fields, after heavily 
pruning the vines. By harvesting our grapes at just 
the right moment, together with a precise fermenta-
tion period, we create a special nectar which we’re 
proud to present to you - the fruit of our hard but 
satisfying work.

The Family Grigoletti 
opens the door to new emotions

Our dream 
has come true...

...We are waiting for you to 
share our joy with you.

Tempio Rosa Caneva di Bacco

Basilica del Vino

Baita Rosa

La Vendema

Caveau del Merlot

We are waiting for you!
Family Grigoletti
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38060 Nomi (TN) I - Via Garibaldi 12 - Tel. 0464 834215
www.grigoletti.com
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The yellow straw colour of 
this wine presents a wide 
fruity perfume; its fragrance 
is reminiscent of apples 
from Trentino. Freshness and 
elegance together with a 
long persistency in the mouth 
are also emphasised by a 
balanced and lovely taste. Enjoyable as an aperitif, 
it’s ideal to accompany fish dishes, antipasti and 
delicate soups.
Best served at 8° - 10° C.

A red wine of exceptional 
refined quality, resulting from 
the passion and tenacity for 
the Merlot grapes produced 
by the Grigoletti family. This 
great wine is only produced 
in the most favourable vintage 
years and matures 12 months 
in barriques and 12 months in 
the bottle. It has a ruby red colour, a richly spiced, 
fruity scent with fragrances of raspberry, cinnamon, 
liquorice and vanilla. Full bodied and smooth to 
the taste, it benefits from a long aging process and 
is best paired with red meats, cured meats and 
game... and for great moments with good friends.
Best served at 18° - 20° C.

The suavity of the perfume and 
the fullness of its taste are this 
wines most evident qualities. 
A rich bouquet, recalling pear, 
acacia flowers and melon; it is 
elegant and well structured, 
suitable for a variety of foods, 
from pasta with a range of 
sauces to chicken and egg based dishes.
Best served at 8° - 10° C.

During the middle ages in Trentino 
there was the congregation of the 
Gonzaliers, whose task was to 
carry on their shoulders the grape 
must from the fields to the carts. 
Their dedication to that tiring 
work and their love for the region 
brought about this famous great 
wine, a delicate blend between 
Cabernet and Merlot grapes. 
After a long aging and refining period of 24 months 
in barriques and 12 months in the bottle, this wine is 
born. It has a rich and delicate scent of ripe red fruits 
and cacao with a smooth and delicate taste. This 
mature red wine best accompanies venison and full 
flavoured cheeses.
Best served at 18° - 20° C.

This particular wine is cultivated 
in an especially fertile and sun-
drenched area that makes it 
ideal to accompany soups and 
fish dishes, especially bass, grey 
mullet and barbecued eel. It has 
a distinctive yellow straw colour 
and a mixture of floral and fruity 
fragrances (golden apple, apricot and honey).  Dry 
and rich to the taste; it is excellent as an aperitif and 
accompanies fish well.
Best served at 10° - 12° C.

The grapes which produce this 
unusual wine are harvested in the 
“Istadela de San Martin” which in 
Trentino dialect means “the little 
summer of Saint Martin”: the 
hottest days in autumn when 
the grapes should be harvested. 
When the grapes are exposed 
to the warm sun it helps the 
concentration of sugar in the daytime and during 
the cold nights and thus retains the bouquet which 
characterizes this wine. It is sweet with a delicate and 
fruity bouquet and a flavour of matured yellow fruits. 
This wine is the ideal accompaniment to desserts.
Best served at 8° - 10° C.

Our particular blend of 
Chardonnay, Sauvignon Blanc 
and Incrocio Manzoni, made 
from the careful vinification 
of selected grapes, fermented 
in casks of acacia wood for 
6 months, becomes a lovely 
aromatic character, beautifully 
balanced, a crisp and complex 
wine with scents of vanilla, mint and citrus fruits. 
It has a very gentle taste and it’s perfect with 
delicate main course dishes.
Best served at 10° - 12° C.

The leaves of the vines have 
fallen to the ground and the 
grapes are inebriated by the 
last sunrays. 
The chilly nights and the dewy 
mornings favour the growth of 
the moss on the backs of the 
old and gnarled grapevines.
But these strong and generous grapes are waiting in vain to 
be picked by the hands of the master-winemaker.
Only with the first wafts of mist, heralds of imminent winter, 
they will get harvested.
A wine of an intense garnet colour, with scents of red and 
overripe, candied fruit and distinct notes of blueberries, sour 
black cherries, morello and underbrush.
A precious meditation wine aged in barrique casks made of 
cherry wood, ideal with chocolate.
Best served at 16° - 18° C.

Chardonnay

Merlot Antica Vigna

Pinot Grigio

Gonzalier

Chardonnay L’Opera

San Martim

Retiko

Maso Federico

The short period during 
which the skin has been in 
contact with the must of the 
fermentation gives to this wine 
a smooth and pleasant flavour. 
Clear red, its bouquet recalls 
delicate and inviting rose 
fragrances and fruity aromas: 

best accompanies pizza, fresh cheeses and a 
variety of other dishes.
Best served at 10° - 12° C.

Remembered by Mozart in his 
famous Opera “Don Giovanni”; 
Marzemino is the characteristic 
wine of our area. Ruby red in 
colour with violet hues, the 
bouquet of this wine is a heady 
combination of elegant aromas 
consisting of violets, blackberries 
and cherries with well rounded 

gentle tannins. A dry and harmonious taste and 
almond scent, it is excellent with white meats, cured 
meats and Grana Trentino cheese.
Best served at 16° - 18° C.

Ruby red in colour with fruity 
fragrances of raspberry and 
wild berries, thanks to a lengthy 
refinement process in oak barrels 
for 6 months; this wine presents 
a spicy aroma and has a good 
structure with sweet tannins and 
soft and velvety sensations.
Elegant and balanced on the 

palate this wine has a unique softness and a good 
persistence of flavour. It best accompanies tasty red 
meats, venison and cheeses.
Best served at 16° - 18° C.

A deep ruby red colour, an 
intense and elegant bouquet 
offering sensations of 
raspberry, wild berries, vanilla 
and spices are the most typical 
features of this full structured 
red wine. It matures for 12 
months in small French oak 

barrels and is ideally suited to game and other 
full-flavoured dishes.
Best served at 18° - 20° C.

Schiava Marzemino Carestel  Merlot Cabernet

Oscar Douja D’or


