Premium Wine

VINIFICATION

Maceration on the skins for 3
weeks with two pump-overs per
day. After racking, the wine
underwent two decantings.

AGEING

Matured for 12 months in small
oak barrels, followed by further
ageing in bottle.

Ruby-red in colour with
garnet reflections.

Merlot Trentino

-Istituto Agrario San Michele
all’Adige-

FONDAZIONE EDMUND

TRENTINO
MERLOT

£0

TITUTOACRARD 174 FOMDATORE
MOWCHELE ALLADGE  EQMUND MACH

TASTING NOTES

Ethereal bouquet, slightly
herbaceous and distinctive.

Italy
Trentino
Trento

CLASSIFICATION
D.O.C.

WINE TYPE
Red

ALC./VOL.
14%

GRAPE VARIETIES
Merlot

FARMING SYSTEM
Espalier training with cordon spur
pruning
HARVEST

Manual, late September

Dry, harmonious flavour with
excellent balance. An
aristocratic, elegant wine of
great longevity.



