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Pure wine obtained from a careful selection of
Merlot grapes, grown in hilly territory at about 700
meters above sea level.

The composition of the soil, the exposure of the
vineyards, the influence of the Matese mountains,
the strong temperature variations, a careful and
long maceration in contact with the skins, gives
this wine a great expression of aromas and per-
fumes, intense and elegant scents, a velvety and
harmonious tannin component, with a right bal-

Sight: it has an intense ruby red color with typical
purple reflections.

Smell: intense aromas of red fruits emerge and in
particular of small berries such as blackberry, rasp-
berry and blueberry, with hints of vanilla and sweet
spices.

Taste: the wine on the palate is soft, complex and
persistent. It confirms its broad bouquet of red
fruits with hints of blackberry, raspberry and blue-
berry wrapped in a warm alcoholic note with a
balsamic finish.

VARIETY: MERLOT

DENOMINATION: MERLOT DEL MOLISE DOP
GRAPES: 100% Sauvignon White

ALIMETRIC QUOTA: 650/700 meters above see level
PROFIT: maximum foreseen by regulations 130 QL/HA
SOIL: calcareous-clayy

PLANT TYPE: with rows trained in bilateral guyot
HARVEST PERIOD: end of september

WINE MAKING

The Merlot grapes are rigorously selected, hand-pi-
cked in crates and vinified on the same day.

Taken immediately to the cellar to be crushed and
desternmed and placed in steel tanks for a traditional
fermentation in contact with the skins, for a period
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ance between freshness, softness and body.

that varies from 14 to a maximum of 21 days. During
the alcoholic fermentation phase, various pumping
over and délestage operations are performed to facili-
tate the extraction of aromas, color and tannins from
the marc of the fermenting grape must.

The following phases are racking, partial racking and
batonnage operations which help to perfect the
aromatic components of the wine.

Finally, after the malolactic fermentation which
occurs in a completely natural way, we proceed with
the final racking to eliminate the exhausted residual
lees, which have done their job of giving their compo-
nents, odors, aromas, scents and flavors to the wine.
The wine is refined exclusively in steel tanks and
subsequently in the bottle.

WINE PAIRING

It goes very well with medium-aged cold cuts and
cheeses, pasta dishes with ragu, roasts, braised
meat and game.

HOW TO BE SERVED
Itis recommmended to serve Merlot wine at a tempe-
rature of 18 -20° C.
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