
Wine varieties

Production area

Picking method

Average yield per hectare

Vinification

Organoleptic characteristics

Serving suggestions

Serving temperature
Selection of grapes. Maceration before skin 
removal. Soft pressing and  fermentation at 
controlled temperature.

We recommend serving at 18/20°C.Merlot.

Ripatransone and neighbouring villages.

Ruby red colour with violet hues. Intensely 
fruity aroma with hints of cherry and 
strawberry. Well-balanced flavour with good 
persistence.

By hand.

Appetisers, first courses and grilled meats.10/11 tons of grapes.
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