
 

 

                      MERLOT
                          

 
      APPELLATION

      Friuli-

      VARIETAL COMPOSITON

      Merlot

      ALCOHOL CONTENT

      12.5%

      WINEMAKING

  Soft pressing of grapes. Fermentation on the skins as long as the
  desired color is released. Maturat
  ageing.

 
                          TASTING NOTES
       
                          Fruity and full nose. Notes of cherry and mixed berries on the 
                          Smooth and dry mouthfeel.

 
      FOOD PAIRIN

                          Pairs well with 
                          and roasted vegetables, 
                          other charcuterie, pork or veal roasts, rich,
                          and even hamburgers.

                                                                                     

  

        
MERLOT IGT TREVENEZIE

         COLLEVENTO 921, RED WINE 

APPELLATION 

-Venezia Giulia, Italy 

VARIETAL COMPOSITON 

Merlot 100% 

ALCOHOL CONTENT 

% vol.  

WINEMAKING 

Soft pressing of grapes. Fermentation on the skins as long as the
desired color is released. Maturation in stainless steel tanks. Bottle
ageing. 

TASTING NOTES 

Fruity and full nose. Notes of cherry and mixed berries on the 
Smooth and dry mouthfeel. 

FOOD PAIRING 

Pairs well with white, red and cured meats, starches,
and roasted vegetables, rich and spicy flavors, pâtés or
other charcuterie, pork or veal roasts, rich, cheesy gratins 
and even hamburgers. Serve at 16-18° C.  

                                                                                      

IGT TREVENEZIE  

Soft pressing of grapes. Fermentation on the skins as long as the 
ion in stainless steel tanks. Bottle 

Fruity and full nose. Notes of cherry and mixed berries on the palate.  

tarches, hard cheeses  
pâtés or 

cheesy gratins  


