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ORGANIC MERLOT

GRAPE: 100% ORGANIC MERLOT
REGION: SICILY, ITALY
mE£ lﬁ’r : DESIGNATION: I.G.P. TERRE SICILIANE
o . ALC.: 14 % BY VOL.

BOTTLE CONTENT: 12\750 ML

g @; BOTTLE CODE: 813645002687
el CASE CODE: 813645026874

¥

Vinification Tasting notes

Classical red vinification. Wonderfully aromatic and
The delicately de-stemmed fruity, blending silky flavors
grapes are macerated for 4-6 of blackberry, cherry, and
days so as to allow optimum blackcurrant. Nice and
extraction of the colouring, persistent in the palate.
tannic and aromatic part from

the grape skins. At this stage Food pairing

alcoholic fermentation begins Its round character makes it a
at controlled temperature. great accompaniment to aged
The vinification process or blue cheese, mushrooms,
continues with the drawing off berries, red fruit sauces and
and pressing of the crushed pasta dishes.

grapes. Once the alcoholic

fermentation is over, we

proceed with the malolactic

fermentation. SICILY

+40k TREE PLANTED
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