
Red Sici l ia  DOC

An internat ional  tradit ional  wine,  
versat i le in i ts  pair ing options.

MERLOT

Vinification
After a maceration and a fermentation for 6-8 days at 
22-25°C, maturing requires 8 months in steel vats.
Tasting notes
The wine is ruby-red with purplish reflections.  On the nose 
it is intense and persistent, with scents of plums, quince 
marmalade, broom and rosemary. On the palate it is sapid 
and warm, with an aftertaste of licorice and notes of 
mulberry and wild asparagus. 
Serving temperature
16-18 °C
Pairings
Cheese, rabbit and wild boar.

Fresh wines from international and native sicilian grapes, which express the authentic 
aromas and flavors of a rich and diverse land.

M O N O V A R I E T A L
W I N E S

100% Merlot

0,75 L

13,5% vol

3rd week of August

Vineyards are stretched along south facing hills, 
100-300 mt above sea level

Medium-textured clay soils

Espalier-grown and guyot-pruned,
planting density is of 4200-4500 plants/ha.


