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MERLOT

This variety is of French origin and was first grown in the
Champagne and Burgundy areas. It is now widespread in the
wine growing areas of the world.

COLOUR
Ruby red with violet highlights.

SCENT
The scent is intense, slightly herbaceous and vinous.

FLAVOUR
Full, robust and dry.

SERVING SUGGESTIONS
Excellent throughout a meal, especially with lasagne,
roast meat, salami and grilled meat.

VARIETY
Pure Merlot.

SERVICE
Serve at 16°C in large red wine glasses.

PRODUCTION AREA
The vineyards are located in the heart of the Grave,
on flat, pebbly soil.

VINIFICATION
Classical red with maceration for approximately 8-10 days,
with frequent pumping over. Malolactic fermentation
completed in stainless steel tanks, followed by ageing in bottle.

ALCOHOL
12% vol.



