
PRODUCTION AREA

Typical geographical area “delle Venezie”
VARIETAL

100% Merlot
Hand-selected grapes

VINIFICATION

Red fermentation with skin maceration
 MATURATION 

6 months in oak barrels
BOTTLE REFINEMENT

3 months prior to its release
COLOR • BOUQUET • FLAVOR 

Very intense ruby red with purple reflections
Slightly herbaceous and 

Slightly savory taste
COMPLIMENTARY FOODS

Complete meal, with all types of pasta,
liver Venetian style

Cormons

Note:

This wine is appreciated for the intensity of its perfume, for its 
sipping delight, and for its capacity to age in three to four years 

MERLOT DELLE VENEZIE IGT

40


