SMN Organic wine

WINEMAKER

Merlot Doc Venezia

IN VINEYARDS

The vines are about sixty years old from which we produce this wine
and combined with the new clones, they exalt the colors of the
product, which goes from intense ruby red to violet reflections.

ORGANOLEPTIC CHARACTERISTICS

Intense ruby color. Pleasant balsamic tones, aromas of chamomile,
blackcurrant, blueberry jam, cedar, black pepper, and an
imperceptible wood mark.

On the palate is well balanced and pleasant for the development of
soft notes, intertwined with freshness and flavor. Fruity and
mentholated finish. A wine with great personality that in the mouth
SAVIAN is extremely balanced, full, decisive, with a particular body.
SERVING SUGGESTIONS

Ideal with white meats like stewed rabbit with aromatic herbs.

Merlot

Venezia
Do

DID YOU KNOW?

Glass bottle with Family Logo. On the label, three gold lines simbolize the third
generation that carries on the management on a “zebra” background that resemble
the map of the cellar, completely renovated in 2014.
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“‘...’.’ GRAPE 100% Merlot
“... VINEYARDS LOCATION Loncon di Annone Veneto
» SOIL TYPE clay and limestone
GROWING METHOD Sylvoz

FURTHER INFORMATION

NAME Merlot Doc Venezia
ALCOHOL CONTENT 13.00 % vol
RESIDUAL SUGAR 4,00 g/

TOTAL ACIDITY 5,70 g/l

SERVING SUGGESTION 16-18°C
AVAILABLE SIZE Bottle of 750 ml
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