IL MERCANTE

dei Vini Italiani

Merlot DOC Colli Euganei - Brolo

ﬁ Region. Padova, Veneto.

e Grapes. 100% Merlot from hillside vineyards in the “Colli Euga-
nei” region, in Padova and Vicenza area.

Vinification. Classic red vinification method, soft pressing, long
maceration on the skins (15-20 days) and fermentation at
controlled temperature.

==\ Tasting Notes. Intense ruby red color. Delicate bouquet, ethe-
, real, fragrant, with a balance of fruit and spice notes. Taste dry,
soft, warm and of long continuity to the palate typical of Merlot. MeRLoT

" Analysis. Alcohol 12,5% Vol; Total acidity 5,8 g/I; Residual
ﬁ% sugar 6 g/I.

U Food suggestions. Ideal with pasta, aged cheeses, grilled me-
ﬁ ats, game. Serve at 16-17 °C. To drink within 5 years from the
harvest.

[l Bottle. “Sissi” 750 ml (in box of 6 bt); 1 L (in box of 6 bt);
i 1,5 L (in box of 6 bt).
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