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FRIULI 
DOC 

MERLOT 
 
 
ORIGIN AND PRODUCTION AREA 
Merlot, a classic red grape variety originating from the Bordeaux region, widely 
known internationally for excellent mono-varietal wines and Bordeaux blends. 
The DOC Friuli appellation, in the heart of Friuli Venezia Giulia, offers a great 
variety of morphological elements and landscapes, with hilly areas that fate 
into flatlands. 
 
GRAPE VARIETY 
100% Merlot 
 
WINEMAKING 
Hand-picked fruit is destemmed and fermented on the skins for more than two 
weeks in temperature-controlled automatic fermentation tanks. 
Maturation and ageing continue in steel until the following spring. 
 
WINE 
Ruby red with bright violet shades; hints of red fruits and notes of sweet spices 
on the finish. Medium bodied, with a good freshness. 
 
ALCOHOL CONTENT 13% vol. 
 
FOOD MATCHINGS 
Perfect with light, smoked, dishes. 
Particularly intriguing paired with hard cheeses and blue cheeses. 
 
SERVING TEMPERATURE 10-12°C 
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