Merlot
25 years

mostly Guyot
14%

controlled grass cover

M E RLOT with under-row cultivation
DOC CO LLIO late summer - early autumn

2020 - Favourable weather throughout spring and summmer contributed to excellent final
grape ripening. Nature created ideal conditions for a good yield, with a few heat peaks in
August. The harvest period alternated between summer and autumn conditions, with
rainfall and average temperatures.

Fermentation takes place at 28°C, partly in oak vats and partly in stainless steel. After 15-20
days, the wine is separated from the skins and, once malolactic fermentation is complete,
tfransferred to oak barriques. It is bottled without filtration to preserve its integrity, then rests

for several months in the winery cellar.

Capriva del Fridli
Ponca, composed of marl and sandstone.

Intense ruby colour, with pronounced aromas of ripe fruit such as cherry, plum and wild
berries. Delicate, elegant notes of vanilla, spices and aromatic herbs.

Merlot is a versatile wine for the entire meal, perfect with roast red meats, braised dishes
SINCE 1559 and game, as well as flavourful white meats. Ideal with aged cheeses. Serving temperature:

] 16-18°C.
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