Young and rich, this Merlot “Pigozzo”
has a full yet soft and balanced taste. Its’
bouquet is intensly cherry and mature
elder berry. The taste is ripe, round and
has some herbaceous notes.

TO DRINK WITH

It’s a wine you can easily drink every
day eating dishes such as pasta with
mince or other meats, or a “Pasta e Fa-
gioli” soup.

Equally matched with cheeses like Asia-
go or Montasio or similar types.
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Jome notes

GRAPE VARIETY: Merlot arrived in Euganean Hills from Bordeaux,
France more than 150 years ago and since the beginning it adapted here
very well, so it can be said now that is traditional grape variety here. In
Salvan Vineyards it gives wine characterizied by an important “personal-
ity”, with a fruity but also a bit herbaceous aroma, a good tannin content
and structure that allow it to last several years.

VINEYARD: 20 years old.

VINIFICATION AND AGING: the grapes are all harvested by hands,
the maceration lasts about one week, aging is 7-8 months in steel tanks
and then in the bottles.

CONSERVATION ADVICE: this wine is ideal to be drunk young; you
can keep this wine in a cool and dark place till about spring 2017.

opening times:
Monday to Saturday 9am-12am and 39m—ggrr;
or with booking also on Sunday and non-working day

a booking
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