Merlot
10-15 years

mostly Guyot
14%

controlled grass cover
with under-row cultivation

DOC FRIULI late summer

2023 - The 2023 vintage in the DOC Collio Goriziano area was climatically challenging,
with alternating dry spells and rainfall that required careful vineyard management.
Nevertheless, the grapes reached ripeness in optimal health.

Fermentation takes place in stainless-steel tanks at a controlled temperature of 28-30°C.
The wine is then racked into steel tanks, where malolactic fermentation occurs. It
subsequently matures in oak casks for 12 months.

Cormons
Clay-sandy soil with gravel.

Intense ruby red. The nose reveals red fruit, rose petals, hints of violet, oak and spices. The
palate offers refined, elegant and enveloping tannins.

Pairs well with roasted meats, game, semi-aged cheeses and cured
meats. Serving temperature: 16-18°C.
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FRIULI

NAZIONE DI ORIGINE CONTROLLATA

MERLOT




