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MERLOT venero 1.6.1

Red Wine»

CLASSIFICATION
Indicazione Geografica Protetta

ABV
13% by Volume

SERVING TEMPERATURE
Serve at cellar temperature 64-68°F

GRAPES
100% Merlot

HARVEST

Harvested at full ripeness

AREA OF ORIGIN
Veneto, North Italy

AVAILABLE SIZES
(ML) 750

SOIL

It is cultivated in different soils; however, it prefers heavy
soils. The predominant land is the plain (70%) and the first hill
(30%).

PRODUCTION METHOD

The grapes are pressed in a soft manner, and traditionally
vinified with maceration prolonged (a few days) at controlled
temperature.

COLOR

Red color with purple shades.

TASTING NOTE
Ripe red berries, soft on the palate and spicy note of black
pepper on the nose. Dry well-structured and rounded fruit

FOOD PAIRING

Great with red meats and rich poultry dishes
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CASES PER PALLET
85

CASES PER LAYER
17

BOTTLE PER CASE
12

CASE WEIGHT
351B

CASE DIMENTIONS
(L/W/H) Inches
BOTTLE TYPE
Castellina

UPC CODE
162765169643

16964

62765
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ROSSI &y IMPORT

WWW.rossinovino.com



