MERLOT VENETO IGT
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16 °C 2 MILA 13% 0 5,5 0,751 6
SERVICE ANNUAL ALCOHOL  RESIDUAL TOTAL SIZE BOTTLES
TEMPERATURE PRODUCTION SUGAR (G/L)  ACIDITY (G/L)

FLORAL
FRUITY
MINERALITY

SMOTHNESS
Balloon

GRAPES VARIETIES
100% Merlot

VINEYARD AND TYPE OF LAND
Vineyard in a hilly area near the estate, on medium-deep soil with a characteristic
reddish-brown color, due to compact clay rich in iron

VINIFICATION AND AGING

Alcoholic fermentation takes place in stainless steel tanks at a controlled temperature
(24°C), with 15-16 days of skin contact to extract the best color, aromas, and structure.
This is followed by 24 months of aging, 70% in stainless steel and 30% in first-use French
oak tonneaux, which adds complexity and harmony to the wine.

WINE LAYOUT AND PAIRINGS
This Merlot is the best expression of the grape: direct, authentic, and easy to enjoy from
the first sip.
It has a bright red color with purple reflections.
On the nose, it shows intense notes of cherry and black cherry, with hints of violet and a
light touch of spice.

Roast duck with red berry sauce On the palate, it is soft with smooth, silky tannins; the body is balanced and harmonious,
with a fresh and fruity finish that invites the next sip.

Pork cheek
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