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Grape Variety: Merlot 100%

Production Area: Veneto

Vinification: 
After being carefully harvested and destemmed, the 
grapes undergo maceration on the skins for 6 days. 
After this process, the maturation takes place in 
stainless steel tanks at a controlled temperature for 
several months. After an appropriate period of aging 
in the bottle, Merlot IGT is ready to be tasted.

Alcohol Content:  12,5%

Bottle Size: 0.75 l
Case: 6 bottles

Wine Color: 
Intense ruby

Bouquet: 
Herbal notes, with aromas reminiscent of cherry and raspberry

Taste: 
On the palate the wine is dry and structured, accompanied by an 
elegant sapidity. The tannins are soft, followed by an aromatic finish of 
red plums and a slight herbaceous sensation

Pairings: 
Ideal for grilled red and white meats. It also pairs well 
with semi-mature or mature cheeses

Serving Temperature: 
16°- 18°


