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soil
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taste

alcohol content

pairings

temperature

Merlot 100%

Clay-limestone
of alluvial origin

Second decade of September

Bright ruby red

Intense wine, with notes of cherry 
and ripe fruit. Full and fragrant 
flavor

Well-bodied, excellent tannic 
balance, dry, pleasant

12,5%

Excellent with flavorful dishes like 
mushroom or Milanese risotto, 
dry pasta, and meat ravioli. 
Pairs nicely with boiled meats, 
white meats, and roasts

Serve at 18°C
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