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Grape Variety/Varieties

CA°’MARCANDA MAGARI

2000

Magari is an Italian word with several
meanings: if only, would that it were true,
perhaps. It was chosen because it contains
a touch of irony. It is an unassuming name
consistent with Angelo Gaja himself.
Magari is meant to become Ca’Marcanda’s
standard bearer.

COLOUR
Deep red.

AROMA
Complex aromas of flowers, spices and figs
with hints of berries.

TASTE
Medium-to-full-bodied, with round and
caressing tannins and a long juicy finish.

Length/Type of Fermentation:
The three varieties are fermented
separately and then blended in
January or February.

50% Merlot, 25% Cabernet Sauvignon,

25% Cabernet Franc

Alcohol Level:
14%

Length/Type of Aging:
18 months of barrique aging; no less
than 6 months of bottle aging.



