
MERLOT

Grape Variety 	Merlot (red grape).

Description	 This wine of French origin is very widespread in 
our area. So much so that the Veneto region 
is recorded to have the greatest amount of 
Merlot produced in Italy. This grape adapts 
easily to different climates and terrain. If 
cultivated to produce high yields per hectare, 
the wines will be young and fresh. If not, the 
vine will produce structured wines which are 
suitable to age in oak barrels.

Sensory Notes	 Bright ruby-red in color, the wine is dry, smooth
	 and has an elegant amount of tannin.  Its 

scent is vinous and intense with the prevailing 
aroma of violets, on that of blackberries 
and red fruits such as plums and cherries; 
herbaceous notes come through the 
background.

Pairings	 Pasta with meat sauce, turkey or roasted 
guinea fowl pair well with this. White or red 
meats roasted or boiled. Typically cured meats 
and mature cheeses.

16/18 °C12°

Demijohn
15/28/34/54 liters

Drum
25 liters

Bag in box
5/10/20 liters


