
Scarbolo  
MERLOT  

 

 

A   ruby   red   color   with   violet   hues.   On   the   nose,  
fragrant   aromas   of   wild   berries   and   herbaceous  
notes   of   violet.   So�   and   silky   body   with   sweet  
tannins   and   balanced   structure.   A   perfect   wine   to  
pair   with   salumi   and   roasted   red   meats.  

 

Color:    Red  

Grapes:    100%   Merlot  

Soil:    Red   clay  

Altitude:    50   m   

Age   of   Vines:    20   Years   old  

Yield:    70   Hl/Ha   

Vineyard   Cru(s):    Ferrovia  

Farming   practices:    sustainable  

Yeast:    cultured  

Skin   maceration:    2   weeks  

Malolactic   fermentation:    yes  

Fermentation:     After   destemming   and  

pressing   fermentation   occurs   in   stainless  

steel   tanks   and   oak   barrels,   with   skin   contact  

and   punching   down.  

Aging:    1   year   in   50%   oak   barrels   and   50%   in  

stainless   steel  

Production:     15,000   bottles   per   year  
 

 


