
ALOIS
CASAVECCHIA ‘TREBULANUM’ RISERVA

Color: Red 
Grape: 100% Casavecchia
Age of Vines: 20+ years
Soil: Volcanic Ash 
Elevation: 150 meters
Yield: 3 tons/ha
Farming practices: Sustainable  
Vinification: In 80 hl Italian casks with skin contact 
maceration for 10 days and numerous pumping overs
Aging:  24 months in 25 hl casks, then 24 months 
in the bottle 
Production: 3000 bottles and 100 magnums/year

Exotic notes of spices, earth and tobacco on the 
nose. Dense and juicy on the palate, offers notes 
of black cherry, plum and leather alongside 
round tannins, racy acidity and a long finish.


