1.C.

italian wine

Forget everything you think you know about Merlot. Experience something
entirely different; a Merlot with the perfect balance of flavor and a elegant finish.

1.CONe

merlot

Quialification: I.G.T. Sicilia;

Grapes: Merlot;

Color: deep ruby red;

Scent: intense with aromas of fruit, hints of plum;
Taste: full-bodied, round;

Alcoholic content: 14% vol.;

Ageing:in tank and in bottle;

Serving temperature: 18° - 20° C/64° - 68° F.

Training system: controspalliera;

Pruning system: spur pruned cordon;

Yield: low yield per hectare/acre;

Harvest period: September;

Altitude: 150 - 400 m/500 - 1300 feet;
Harvesting method: traditional hand picking.

Wine-Making: the bunch is destemmed, fermen-
tation with selected yeast, maceration on the
skins, pumping over per day 2 - 3;
Fermentation/Maceration period: 1 - 2 weeks;
Fermentation temperature: 22°-24° C/72°-75°F.
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