
www.endrizzi.it

MASETTO

G
R

A
N

 M
A

S
E

T
T

O
V

ig
n

e
t

i d
e

ll
e

 D
o

lo
m

it
i I

G
P

Grape variety Teroldego, native grape variety from 
the Piana Rotaliana. The name comes probably 
from the German “Tiroler Gold” (gold from Tyrol). 
It is also called the “Prince” of Trentino wines.
Vineyards Especially selected vineyards in the 
boroughs of Mezzocorona, Mezzolombardo and 
San Michele all’Adige.

Yield per hectare 50 hl

Picking The grape ripening is ensured by several 
processes of leaf removal and cluster thinning 
throughout the summer. During the harvest, the 
handpicked and selected bunches are placed in 
shallow trays for “appassimento”.

Appassimento The period of drying lasts 
approximately 2 months so that the grapes lose 
35-40% of their weight, reaching an optimal 
sugar concentration.

Winemaking The partially dried and cool bunches 
are destemmed and the grapes are fermented 
in stainless steel tanks. After 10 days, fulling 
and pumping-over begin and last for another 
30-40 days. The wine then ages for 24 months 
in barriques, followed by 12 more months in the 
bottle.

Tasting notes Full ruby red in colour, mature 
and velvety. An explosion of fruity aromas of ripe 
blackberry and black currant with ethereal hints 
and herbal nuances, softened by toasted and 
spicy notes. On the palate it is a wine of great 
power, in tune with what was perceived on the 
nose. The finish it is definitely long and pleasant.

Serving suggestion Excellent meditation wine, its 
qualities are especially appreciated with red meat 
and venison.

Origin of the name Masetto comes from the 
Latin “Mansum”, a building with adjoining fields, 
which was given as a pension scheme to Roman 
legionaries. Since 1885 it is the place where the 
Endrizzi winery is located and expresses the 
identity of the Endrici family. The oenological 
excellence of Endrizzi that goes beyond the limits 
of Teroldego.

AVERAGE 
CHEMICAL ANALYSIS*

Alcohol
15,5 %

Residual sugar
6 g/l

Total acidity	
5 g/l

Extract
40 g/l

Recommended serving 
temperature 
18°

Ageing potential 
15 years and more

*The infomation may vary according to the vintage
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