
 
 

TEROLDEGO 
VIGNETI DELLE 
DOLOMITI IGP 

 
 
 
 

I CLASSICI 
VINI DEL GELSO 

 
VINEYARD AREA 
A varietal of indigenous origin that is widely 
cultivated in the plains of Rotaliana, north 
of Trento, which has found a perfect setting 
in the alluvial soils of Vallagarina. 

 
METHOD 
Following careful selection in the vineyard, the 
grapes are harvested at the end of September. 
Following pressing, the must is left to macerate 
for approximately one week with the aim of 
extracting the color and aroma that characterize 
the product from the grape skins. After the firs 
tracking, the wineis aged in large oak barrels. 

 
FEATURES 
The wine has a bright, brilliant ruby red color 
which, with ageing, tends to garnet ruby; the aroma 
Is fruity with overtones of raspberry and blueberry. 
On the palate it is sapid and well-structured. 

 
PAIRINGS 
Recommended food pairings are salted meat, 
game and mature cheeses. 

 
 
 

The wine should be served at 
a temperature of 18 degrees and opened 
at least an hour before serving. 
Grado alcolico 13,0% vol. 
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MARZEMINO 
TRENTINO DOP 

 
 
 
 
 

I CLASSICI 
VINI DEL GELSO 

 
VINEYARD AREA 
This native varietal prefers the soils with a basalt 
structure found on the lower slopes that help it to 
develop its organoleptic characteristics to the full. 

 
METHOD 
The grapes, following careful selection in the 
vineyard, are harvested at the end of the month 
of September. The must remains in recipients for 
several days there by favoring the extraction of 
the color, fragrance and softness that characterize 
the product from the grape skins. 

 
FEATURES 
The wine has a bright, brilliant ruby red color 
and a delicate aroma dominated by overtones of 
forest fruits, accompanied by hints of blossoms 
(Parma violets).On the palate it is dry and rounded 
with a slightly bitter finish. 

 
PAIRINGS 
Recommended food pairings are first courses, 
white meats and also dishes prepared with 
mushrooms which exalt its flavor. 

 
 
 

The wine should be served at 
a temperature of 18 degrees and 
consumed on opening. 
Alcohol content 12,0% vol. 
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MÜLLER 
THURGAU 
FRIZZANTE 
VIGNETI DELLE 
DOLOMITI IGP 

 
 
 

I CLASSICI 
 

VINEYARD AREA 
The slopes of the Brentonico plateau, at an 
altitude above 500 meters, are areas particularly 
suited to the cultivation of Müller Thurgau. 

 
METHOD 
The grapes, harvested after mid- September 
following careful selection, undergo a white grape 
vinification and the must is carefully cleaned before 
fermentation. A secondary fermentation with the 
introduction of selected yeasts is then undertaken 
in stainless steel tanks. 

 
FEATURES 
The product is characterized by a pale straw-yellow 
color with greenish hues, a delicate and persistent 
fizziness combined with a dry, fresh and assertive 
taste. 

 
PAIRINGS 
Besides being excellent as an aperitif, it is ideal for 
first courses based on vegetables and oven-cooked 
freshwater fish. 

 
 
 

The wine should be served at 
a temperature of 8 degrees. 
Alcohol content 10,5%. 
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MÜLLER 
THURGAU 
TRENTINO DOP 

 
 
 

LE SELEZIONI 
PENDICI DEL BALDO 

 
VINEYARD AREA 
The varietal takes its name from the Swiss 
researcher Hermann Müller from Thurgau who first 
crossed thevarieties of Riesling and Silvaner Verde. 
It is cultivated in vineyards on the mountainside 
of Mount Baldo located in the municipality of 
Brentonico, on the slopes facing South-East at 
an altitude of over 450 meters where the high 
temperature range enhances the characteristics 
typical of the grape variety and maintains a correct 
balance in terms of acidity. 

 
METHOD 
The grapes, carefully selected firstly in the vineyard, 
are harvested in thesecond half of the month of 
September. The grapes remain in the press for the 
length of time necessary to extract the aromatic 
overtones present in the grape skins. The clean 
must then undergoes fermentation at a controlled 
temperature in small stainless steel tanks. 

 
FEATURES 
The wine has a straw-yellow color with greenish 
hues and has a pleasing fruity and flowery fragrance 
which is slightly aromatic with hints of wild sage. 
To the taste it is dry with a slightly acidulous flavor. 

 
PAIRINGS 
Recommended food pairings are first courses 
with sauces based on shellfish and grilled fish. 

 
 
 

The wine should be served at a temperature 
of 12 degrees and consumed on opening. 
Alcohol content 12,5%. 
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GEWÜRZ- 
TRAMINER 
TRENTINO DOP 

 
 
 

LE SELEZIONI 
PENDICI DEL BALDO 

 
VINEYARD AREA 
The name Traminer is derived from Termeno, 
a municipality in South Tyrol where the grape 
was first developed. It was introduced into 
our territory in the early 90s exclusively in 
well-exposed vineyards located on the hillside 
slopes of Baldo, so as to accentuate the 
characteristics and intense aromatic fragrance. 

 
METHOD 
The grapes are carefully selected in the vineyard 
for harvesting in the second half of the month 
of September. The grapes remain in the press 
for the time required to extract the aromatic 
overtones present in the grape skins. The must 
then undergoes fermentation at a controlled 
temperature in small stainless steel tanks. 

 
FEATURES 
The wine has a bright yellow color and an 
intense aroma, lingering and spicy, reminiscent 
of cloves and orange blossom. On the palate it 
is smooth and balanced with an intense length. 

 
PAIRINGS 
Recommended food pairings are: all types 
of shellfish, white meats and hard cheeses. 

 
  
 

The wine should be served at a temperature 
of 12 degrees and consumed on opening. 
Alcohol content 12,5%. 
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PINOT NERO 
TRENTINO DOP 

 
  
 
 

LE SELEZIONI 
PENDICI DEL BALDO 

 
VINEYARD AREA 
A wine with unique characteristics, obtained from the 
cultivar of the same name originating from Burgundy. 
In Trentino it is grown only in areas which are 
particularly suited to it, given its difficulty in adaptng 
to environments; in our case high in the hills on the 
slopes of Mount Baldo at an altitude of approximately 
500 meters above sea level. 

 
METHOD 
Once carefully selected in the vineyard, the grapes 
are harvested at the end of the month of September 
and, following pressing, are left to macerate in small 
containers for the time required in order to capture 
the color and aroma particular to this product. 
Following fermentation, ageing proceeds in barriques 
for 15 months and then in bottles for a further 
5 months to perfect the wine. The peculiarities of the 
characteristic, modern and captivating Pinot Nero 
are capable of winning over even the most 
demanding consumer. 

 
FEATURES 
The wine has a ruby red color and has marked 
overtones of cherry and blackcurrant with 
a sapid, smooth and well balanced taste 
featuring a slightly bitter finish. 

 
PAIRINGS 
Recommended food pairings include 
boiled and white meats. 

 
 

 

The wine should be served 
at a temperature of 18 degrees. 
Alcohol content 13,0% 

 
 
 
 
 
 
 

 



 
 

BIANCO 
TRENTINO DOP 

 
 
 
 

LE SELEZIONI 
SERICO 

 
VINEYARD AREA 
This Trentino Bianco (White) is obtained from an 
accurate selection of Chardonnay grapes which 
are cultivated in the foothills of our territory. 

 
 
METHOD 
The grapes, harvested after the second week of 
September undergo a light pressing. The clarified 
must is then fermented directly in barriques 
featuring different woods and levels of toasting 
and remains there for at least six months. 
Before bottling the wine is aged in small stainless 
steel tanks and then finished in the bottle. 

 
FEATURES 
The wine has a straw-yellow color with golden 
hues and has a rich aroma which recalls the 
characteristics of the product; tones of vanilla and 
bread combineto create a delicate complexity that 
is reflected on the palate being both balanced 
and well-orchestrated. 

 
PAIRINGS 
The wine is optimal for serving with risotto, 
baked fish dishes and white meats. 

 
 
 

The wine should be served at a temperature 
of 12 degrees and consumed on opening. 
Alcohol content 13,0%. 

 
 
 
 
 
 
 
 
 



 
 

LAGREIN 
TRENTINO DOP 

 
 
 
 
 

LE SELEZIONI 
TERRA DI SAN MAURO 

 
VINEYARD AREA 
A cultivar which was once widely diffused 
in Alto Adige, it has found its perfect habitat 
in the hills of Ala. 

 
METHOD 
The grapes are carefully selected in the vineyard 
and are harvested towards the second half of 
September. After being pressed the grapes are left 
to macerate for a period of at least 8 days and 
undergo daily pressing to extract color and aromas 
particular to this variety from the grape skins. 
After the first racking, the wine matures first in 
barriques and large oak barrels and then in bottles 
for several months. 

 
FEATURES 
The wine has an intense ruby red color with 
garnetruby hues and has a fragrant bouquet 
with overtones of fruit, vanilla and violets. 
The flavor is dry, full-bodied and austere. 

 
PAIRINGS 
Recommended food pairings are savory 
dishes such as roasted lamb and kid. 

 
 
 

The wine should be served at 
a temperature of 18 degrees and opened 
at least an hour before consuming. 
Alcohol content 13,0%. 
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MARZEMINO 
TRENTINO DOP 
SUPERIORE D’ISERA 

 
 
 
 

LE SELEZIONI 
TERRA DI SAN MAURO 

 
VINEYARD AREA 
A native vine that prefers to grow in basalt soils 
found on the lowerslopes where it can best express 
its organoleptic characteristics. The area of cultivation 
is limited to the area ‘Isera’ inserted in the production 
specifications of Trentino Superiore Marzemino. 

 
METHOD 
The grapes are strictly selected from the vineyard and 
are harvested after the second week of September. 
Followingpressing, the grapes are left to macerate 
in small containers for approximately one week so as 
to extract the colorand aroma particular to the product 
from the grape skins. Ageing occurs in stainless steel 
tanks for a long period and continues once bottled 
for at least three months. 

 
FEATURES 
The wine has a vibrant, brilliant ruby red color and its 
aroma is reminiscent of forest fruits and Parma violets. 
On tasting it is dry, sapid and very balanced. 

 
PAIRINGS 
Recommended food pairings are cooked salami, white 
and red meats and dishes based on mushrooms. 

 
 
 

The wine should be served at 
a temperature of 18 degrees and opened 
at least an hour before consuming. 
Alcohol content 13,0%. 
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MOSCATO 
GIALLO 
VIGNETI DELLE 
DOLOMITI IGP 

 
 
 

LE SELEZIONI EGOÈ 
 

VINEYARD AREA 
This wine is made from Moscato Giallo grapes 
grown on the terraces around the village of Mori. 

 
METHOD 
At harvesting time, the grapes are put into small 
crates and left to dry in well-ventilated and dry 
places until December when the right amount of 
concentration is usually reached. After very slow 
fermentation, the wine, which maintains its natural 
residual sugar content, is placed in small oak 
barrels to mature for about 6 months. 

 
FEATURES 
Although this wine is ideal for long periods 
of ageing in bottles, we recommend drinking 
it when it is relatively young, about 2 to 3 years 
old, in order to appreciate its fruity sensations 
and fleshiness that are reminiscent of the 
grapes it comes from. 

 
PAIRINGS 
It is a classic dessert wine, however, due to its 
concentration it is also an ideal accompaniment 
to mature cheeses and mostarde (candied fruit 
in a mustard-flavoured syrup) 

 
 
 

The wine should be served at a temperature 
of 12 degrees and Consumed on opening. 
Alcohol content 13,0% vol. 
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ROSSO 
TRENTINO DOP 

 
 
 
 
 

LE SELEZIONI 
VICARIUS 

 
Inspired by the figure of the Vicar when the 
“Quattro Vicariati” (Four Vicariates) were established, 
Cantina Mori Colli Zugna offers a wine that comes 
from a harmonious winemaking process using 
selected Cabernet Sauvignon and Merlot grapes. 

 
VICARIUS, as the wine is called, is a full-bodied 
Trentino Rosso wine aged in barriques. It has a strong 
and generous character just like one of the first vicars 
in the second half of the 15th century, as recounted 
in the chronicles. During the rule of the Venetian 
Republic, Thomaso di Ser Nicolò governed the 
vicariates in “bona fide et sine fraude”, remaining 
loyal to his lord, and administering them until 1468. 

 
Such aspiration of good governance and autonomy 
continuously characterised the history of the 
community of Lagarina. Vicarius is a wine that lives 
up to expectations. Each glass tells the story of the 
land and its people. This bright red wine has the 
flavour of the Vallagarina, which time skilfully refines. 

 
 
 

The wine should be served at a temperature 
of 18 degrees and Consumed on opening. 
Alcohol content 13,0% vol. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cantina Mori Colli Zugna sca 
SP 90 Loc. Formigher, 2 - 38065 Mori (Tn) - Italia 
Tel. +39 0464-918154 - Fax +39 0464-910922 

www.cantinamoricollizugna.it 

 
 
 
CANTINA MORI COLLI ZUGNA 



SPUMANTE 
TRENTO DOC 
METODO CLASSICO 

 
 
 

LE SELEZIONI 
MORUS DAL 1957 

 
VINEYARD AREA 
Morus is a Trentodoc Metodo Classico sparkling 
wine made from Chardonnay and Pinot Nero 
grapes grown in the high hills. 

 
METHOD 
This wine, which undergoes a long period of 
ageing on yeast lees, has a creamy mousse with 
a refined and persistent perlage, and great 
organoleptic complexity. 

 
FEATURES 
These sparkling wines have a unique style: 
intense and fragrant, elegant and refined, with 
aromas of crusty bread and Golden Delicious 
apples, they are excellent accompaniments 
to Italian and international cuisine. 

 
PAIRINGS 
It is recommended as an aperitif and is 
a good accompaniment to appetizers 
and delicate fish dishes. 

 
 
 

The wine should be served at a temperature 
of 8 degrees and consumed on opening. 
Alcohol content 12,5%. 
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SPUMANTE 
TRENTO DOC 
METODO CLASSICO 

 
 
 

LE SELEZIONI 
TERRA DI SAN MAURO 

 
VINEYARD AREA 
Chardonnay grapes grown at an altitude 
of over 400 metres provide the base wine, 
which, after second fermentation in the bottle 
and a period of aging of at least 24 months, 
produces this Metodo Classico sparkling wine. 

 
METHOD 
The entire processing stage follows the strict 
production criteria of TRENTODOC. 

 
FEATURES 
This sparkling wine stands out with its 
fresh and delicate aroma and its smooth 
and well-balanced flavour 

 
PAIRINGS 
It is recommended as an aperitif and is 
a good accompaniment to appetizers 
and delicate fish dishes. 

 
 
 

The wine should be served at a temperature 
of 6 degrees and consumed on opening. 
Alcohol content: 12,0% 
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