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IN VINEYARD

Merlot is certainly one of the finest vines varieties and its cultivation is
widespread in many wine-growing areas.

In Eastern Veneto, where, for the nature of the land and climatic
conditions, the vine expresses peaks of true excellence, it is historically
cultivated since the end of 1800. Paladin has carefully selected the
clones most suited to its terroir and created a merlot very pleasant

and inviting, a great classic of its territory.

IN CELLAR

Fermentation takes place with maceration on the skins at a temperature
of 24°C to extract from the skins the colour and the freshest and most
fragrant scents.

IN TASTING

Bright red wine. It has an intense, vinous scent, with pleasant hints
of violet and ripe red fruit. The taste is dry, very harmonious, of great
equilibrium.

PLUS

Avine that has adapted very well to the territory and has become
traditional; very vigorous, it needs to be thinning green to obtain proper
maturity.

PAIRINGS

Merlot Paladin is the classic wine for all meal, it finds easy combinations
with first dishes, pasta with tomato sauces or meat, with seconds like
roasted meats, boiled meats, and salamiand cheeses of medium maturing.

Taste at 18°C
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Guide (Luca Maroni) Guide

« Sulphites: 85-130 mg/1 (-57% - 35 % limite di legge)

e Sugar: 7,5-8,3 gr/1
* Acidity: 5,2-6 gr/1
e PH: 3,4-3,6

Certified VeganOK
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