
BOTTLE

Bordeaux

CASES 

6 x 750ml

PALLET

120 x 100

120 x 80

Weight (kg)

8

Base cases

28

21

Max layers

4

4

Max cases

112

84

Altura (m)

1.37

1.37

Max bottles

672

504

Weight (kg)

0,5

Length (mm)

305

Capacity

750ml

Width (mm)

255

Color

UVAG

Height (mm)

175

Cork

Type natural / Size 44mm

ORIGIN: Fetească Neagră (or Black Maiden in English) is an old native variety  
that originates from Moldova and Muntenia and again is capable of producing 

some great wines of deep colour although the vine needs constant care.  
The later the grapes are picked the better the results and a constant trimming 

programme to arrest the vigour produce excellent results. Fetească Neagră  
is a bramble fruited red with hints of soft cherry. It can vary greatly depending  

on terroir and oak influence, some can be earthy while others can boast  
flavours of cappuccino and vanilla.

VINEYARD: Dealu Mare vineyards make up the most compact Romanian 
viticulture area (about 14,500 hectares). The climate is temperate continental  

with cold winters and hot summers, with average annual solar radiation of  
125 kcal/cm², average annual temperatures of 10°C heat amplitude monthly 

average of 24°C and an absolute magnitude of extremes over 70°C. An average of 
2200 sunshine hours from which 1635 are in warm semester. The annual amount 

of warm and heat is over 4000 degrees. Annual rainfall is around 500-550 mm  
mainly in winter-spring period.  

WINE MAKING PROCESS: The harvesting is done by hand, and at the same time 
a quality selection of grapes is being made. The maceration and the alcoholic 
fermentation take place in temperature controlled stainless steel tanks. It is 
still here that malolactic fermentation and maturation take place. Once the 

maturation period is complete, the wine is bottled.

WINEMAKER: With over 25 years of experience gained in Italy and Romania, 
Fiorenzo Rista, had done a great job participating in the establishment of  

the very much appreciated local premium wines. Now he creates great wines  
for Antinori family which invested here in Romania because they found in   

Dealu Mare vineyards similarities to Tuscany, one of the most famous wine  
regions in Europe and in the world. The Antinori family has been making wine  

for over six hundred years since Giovanni di Piero Antinori became part  
of the Arte Fiorentina dei Vinattieri in 1385.

TASTING: Intense ruby red color that reveals pleasant aromas of black cherry 
and plum, combined with spicy and slightly smoky notes from aging in large oak 

barrels. A full-bodied wine with sweet tannins and a lingering after taste.
It is recommended to be served at 16˚C, along with red meat, traditional sausages, 

roast pork or minced meat. 

TECHNICAL INFORMATION: 

Variety: 100% Feteascǎ Neagrǎ
Appelation: DOC-CMD Dealu Mare

Vintage: 2016
Yield: 6000 kg/ha 

Oak aging: 11 months 
Alcohol content (vol%): 14,5

PACKAGING:

FETEASCǍ NEAGRǍ
CASTELLUM DRACULA

RED WINE - DRY


