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Il MERLOT 

TOSCANA MERLOT INDICAZIONE GEOGRAFICA TIPICA   

 

 
 

 
 

• Region: Tuscany  

• Appellation: Toscana Merlot Indicazione Geografica 

Tipica  

• Grape variety: Merlot 100% 

• Soil: Limestone and sand 

• Vineyards altitude: Badiuzza and Chiusurli – 350 mt 

a.s.l. 

• Yield per hectare: 4 tons per ha 

• Winemaking: Fermentation and maceration on the 

skins is carried over for 7 days in temperature 

controlled stainless steel vats.  

• Ageing: 24 months in tonneaux 

• Color: Deep ruby red  

• Nose:  red berries, blackberries with a balsamic note 

that completes the aromatic profile of this wine. 

• Flavor: velvety and powerful, with silky, delicate 

tannins, decidedly fresh-tasting, endlessly lingering 

• Food pairing: pasta and ragù, red meats, game and  

aged cheeses 

• Suggested initial service temperature: 17/18° C 

• Bottles sizes : Lt 0,75  -Lt. 1,5 , Lt 3 
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