
With Marianello, we honor owner Bill and Jan Sangers’ Italian lineage by producing world class wines inspired by the distinctive blends of their

Italian heritage. With vineyards in the Santa Ynez Valley, Marianello wines are rich old world-inspired blends with a new world, Santa Barbara County

style. Our portfolio includes two wines: the Cielo Rubio is inspired by the great Super Tuscan red blends and Estelle Bianco, an homage to the great

white wines being made in Northern Italy. A part of The Sanger Family of Wines portfolio, Marianello also produces estate-sourced olive oils and

unique vinegars. Marianello wines can be found in our Los Olivos, California tasting room or online at www.marianellowines.com.
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C I N Q U E  T E R R A

TASTING NOTES:

CASES PRODUCED: 97

BOTTLED: August 2017

WINEMAKER: Brett Escalera

COMPOSITION: 

25% Sanger Estate Vineyard Petit Verdot
25% Sanger Estate Vineyard Petite Sirah
20% Sanger Estate Vineyard Cabernet Sauvignon 
13% Sanger Estate Vineyard Merlot
7% Sanger Estate Vineyard Cabernet Franc
5% Sanger Estate Vineyard Sangiovese
5% Happy Canyon Cabernet Sauvignon

ALC: 14.5%
pH: 3.67
TA: 0.69 g/l
RS: 0.079%

TECHNICAL NOTES:  
AGING: 

23 months in 40% new French oak 
barrels, 10% in new Hungarian oak 
barrels, and 50% in older, neutral 
French oak barrels

For  our  very  f i r s t  re lease  o f  our  Mar iane l lo  Cinque  Terra ,  
our  winemaker  Bret t  Esca lera  wanted  to  create  a  most ly  
Bordeaux  b lend that  mimics  a l l  the  bes t  qua l i t i es  o f  the  
Super  Tuscan  s ty le  Cie lo  Rubio ,  whi le  hav ing  i t s  own 
unique  character i s t i cs  f rom the  Bordeaux  var ie ta l s .  On the  
nose  you ’re  immediate ly  gree ted  wi th  oak ,  l ight  mint ,  and  
b lueberry .  The  Bordeaux  var ie ta l s ,  spec i f i ca l ly  the  
Cabernet  Sauvignon,  l end  more  aggress ive  tannins  to  the  
pa la te ,  whi le  hav ing  a  smooth  chocola tey  f in i sh .  A  
beaut i fu l  wine  l ike  the  Cinque  Terra  i s  per fec t  to  pa i r  wi th  
pr ime r ib  or  dark  chocola te ,  a s  these  foods  wi l l  cut  
through the  bo ld  tannins  a l lowing  the  f ru i t  in  the  wine  to  
sh ine . 




