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Merlot

DOC FRIULI ISONZO
VILLA LOCATELLI

0.‘3.:* Merlot 1009%

",'RP Villa Locatelli ~ Traming method Sylvoz ~ Harvest time early
October

A 12,50% Vol.

Composed of pebbles and stones, red clay rich i aluminium
== and ron oxides ~ Exposure North-South ~ 47 sea/level ~
Production area 2 ha

g Planted in 1998 ~ Vine density 3.570 vines/ha ~ Yield per
hectare 100 quintals/ha ~ Production 21.000 bottles

The fermentation of the must with the skins takes place at

i ' controlled temperature.
I OCA VETE” LLI . ((() Malolactic fermentation.
\’l";‘;IIAVA'AVAVAVAVAVAVAVAVé? L_.;T,g,w,&‘l 12 months aging in stainless steel tanks.
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‘,‘l'l"'A'A;A;A;A;IIIIIA} A i Ruby red with purple highligh
YYVYVY W uby red with purple highhights.
%"""AYAVAVAVA AAAAAAA "ﬁ\ o7 1l Qv Fine grapey with raspberry notes.
“"YAV‘VA AA A'AVAVAVAVAVAVAV&: ‘ ﬁ'-;"{;‘\"" Harmonious, intense, medium body.
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““AA A'A'A'AVAVAVAVAVAVAVA?@v. MY Q Bacon goose, tomato pasta, pork cutlets, goulash.
¥ Serving temperature 16 - 18 °C
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