Tasting notes

filla Minelli

Villa Minelh

MERLOT

Merlot Veneto Igt

—— 100% Merlot

Made from Merlot grapes grown in the municipalities of Ponzano
Veneto and Villorba. The grapes are harvested by hand, sorted in the
vineyard, fermented with low sulphur dioxide content, punched down
daily and left on the lees until spring.

Data sheet

Terroir description: In the municipalities of Ponzano Veneto, located
in the heart of the Treviso Province plain, loose and with a significant
skeleton, gravelly.

Surface area: 3 ha

Grapes: Merlot 100%

Average age of the vines: 12/18 years

Density vines/ha: 4,000

Exposure: Plain with rows arranged north-south.

Pruning type: Spurred cordon

Average vine yield: maximum 6-8 grape clusters per vine
Grape yield (q/Ha): 70/90

Vineyard management: Integrated pest management (SQNPI)

Operations on vines: Leaf removal, trimming, suckering, row
cultivation to avoid the use of herbicides

Alcohol content: 12,5% vol

Harvest and vinification

Manually harvested into 10/12 kg crates when the grapes are ripened
to perfection. Grapes first sorted in the vineyard and thenon a
vibrating-table in the cellar, de-stemmed, pressed and fermentation
with low sulphur dioxide content at a controlled temperature in
horizontal fermenters. After racking, it is transferred to stainless
steel tanks where malolactic fermentation takes place, followed by
clarification and areturn to the stainless steel tanks until bottling.
Finished with a brief period of bottle ageing.

It has a pleasantly lively ruby red colour. It immediately reveals an appealing bouquet of good intensity, complexity and personality; we detect, in
progression: small wild berries, in particular blackberries, red roses, sweet spices, pipe tobacco and incense; then a pleasant mineral opening with
hints of graphite. On the palate, it has an enveloping softness on a warm background; the tannins are silky and caressing; then the wine gradually opens
up to a balanced sapidity and a fresh finish with fruity notes reminiscent of red plums and macerated morello cherries. It is an ideal wine for roasted
white meats, barbecued poultry and pork, Vicenza-style salt cod, and semi-mature cow’s milk cheeses. Serve at 14-16°C.
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