
  

OTTELLA 
GEMEI 
Corvina Veronese, Merlot & Cabernet 
Sauvignon. Pleasing aromas of ripe red 
berries; intriguing & surprising; soft & 
enveloping, with delicate texture & 
sophisticated tannins; velvety & full. 

Tasting Note:  Shelf Talker: 

Corvina Veronese, Merlot & Cabernet 
Sauvignon. A beautiful concentration 
of ruby & garnet. Pleasing aromas 

of ripe red berries. Intriguing & 
surprising. Soft & enveloping, with 

delicate texture & sophisticated 
tannins. Velvety & full. Wonderful 
paired with the most flavorsome 
meats, it is especially enjoyable 

with elaborate first courses & 
savory cheeses.  

 

Corvina Veronese, Merlot and Cabernet Sauvignon. A beautiful concentration of ruby and garnet. Significant thrust on 
the nose. Pleasing notes of ripe red-berry fruit. Intriguing and surprising. Pleasing combination between the nose and 

the palate. Soft, enveloping, with delicate texture and sophisticated tannins that give the wine a captivating fullness, 
making this a velvety wine of the palate. Perfectly capable of combination with the most flavorsome meats, it is 

especially enjoyable with elaborate first courses and savory cheeses.  

Exclusively hillside grapes that come from Otella’s own vineyards. The harvest and selection of  the grapes are done 
strictly by hand, in small cases. The fermentation takes place par tly in steel and partly in oak barrels. Punching 

down, malolactic fermentation, and resting for nearly 6 months in the barrels follow and contribute to its 
complexity, producing a rigorous, serious wine.  

Azienda Agricola Ottella was founded in 1880 by the Montresor family; a grape growing family for many generations. 
Ottella the name refers to the story that octuplets were born at the estate in 1500. The coat of  arms in the 

courtyard (and now on the labels) seems to bear it out: it shows eight little baby heads in memory of  the event. 
The winery remains in the family today, owned by brothers Francesco and Michele Montresor. Their family estate 

covers 60 acres in a specially favored corner on the southern shore of  Lake Garda, in the Lugana basin, 
situated in the Veneto province. The soil is of  certain glacial origin. The descent of  ice and the detritus it carried 

towards the valley formed an amphitheater of  moraine hills, leaving the Lugana basin in its wake. The land is 
relatively flat, and the soil is compact clay, yet the wine is refined, mineral and age-wor thy. The brothers believe 

it is this glacial clay that is responsible for limiting the natural vigor of  the lakeside vines. This explains how an 
apparently normal vine, in combination with the purest of  clay, can be turned into a spectacular wine, vivacious 

in its expression of  its particularities. 
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