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GRAPES AND PERCENTAGE: pure 100% Merlot.
ALTITUDE: 165m.

EXPOSURE: south.

SOIL NATURE: Moraine Hills.

CULTIVATION: Guyot.

VINEYARDS’ AGEING: 10/20 years.

NR. OF STUMPS: 4000

HECTARE PRODUCTIVITY: 80 quintals.

HARVEST: from the end of September, beginning of
October.

VINIFICATION: careful picking of the grapes. Rasping
and pressing, Fermentation and steeping at controlled
temperature with frequent replacements and “Delastages”.
Racking off. Malolactic fermentation and ageing for
twelve months in 1st and 2nd step Barriques.
CHARACTERISTICS: ruby red with purple nuances.
Intense nose sensation of cherry, black cherry, plum,
violet, together with a vanilla-flavoured, slightly
herbaceous undertone. In the mouth a perfect structure
is combined with a pleasing freshness.

PAIRING: goes well with grilled meats and game.
SERVING TEMPERATURE: 16-18° C.

ALCOHOL CONTENT: 13% Vol.
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