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Vitigno 
Merlot

Colore  
Rosso rubino tendente al granato

Profumo  
Intenso, fruttato e caratteristico;

leggero profumo di vaniglia

Sapore  
Asciutto, morbido, armonico; gradevole  

per la maturazione in botte di rovere

Temperatura di servizio  
18 – 20°C

Dati analitici del vino  
Alcool: 13 % Vol.

Abbinamenti gastronomici  
Primi piatti saporiti, arrosti, brasati,
selvaggina, crostate di frutta rossa

Invecchiamento  
Botti di rovere per 3 – 6 mesi
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PALETTIERUNG
EPAL-Paletten 120x80 mit 4 Schichten,  

mit jeweils 25 Kartons. 
 Gesamte Kartons pro Palette: 100

PALLETIZATION 
EPAL pallets 120x80 with 4 layers,  

holding 25 cartons each.  
Total cartons per pallet: 100
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Rebsorte 
Merlot 

Farbe 
Rubinrot mit granatroten Nuancen 

Duft 
Intensiv, fruchtig und charakteristisch; 

leichter Vanilleduft 

Geschmack 
Trocken, weich, harmonisch; 

angenehm durch die Reifung in 
Eichenfässern 

Serviertemperatur 
18 – 20°C 

Analytische Daten des Weins 
Alkohol: 13% Vol. 

Speiseempfehlungen 
Herzhafte Vorspeisen, Braten, 

Schmorgerichte, Wild, rote Fruchttorten 

Reifung 
In Eichenfässern  

für 3 – 6 Monate gereift

Grape Variety 
Merlot 

Color 
Ruby red with garnet hues 

Scent 
Intense, fruity, and distinctive; 

light scent of vanilla 

Taste 
Dry, smooth, harmonious; 

pleasant due to  
aging in oak barrels 

Serving Temperature 
18 – 20°C 

Analytical Data of the Wine 
Alcohol: 13% Vol. 

Food Pairings 
Savory first courses, roasts, braised 

dishes, game, red fruit tarts 

Aging 
Aged in oak barrels  

for 3 – 6 months
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