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Grape Variety :  Merlot

Appellation :  Piave Doc Merlot Riserva

The Vineyard : Guyot breeding system. Clay rich soils
between the rivers Piave and Livenza.

Colour : Intense ruby red with garnet reflections.

Sensory Profile : Complex aromas of ripe red fruit and 
delicate woody notes.

Taste : Soft and structured.

Pairings : Recommended with red meats, game and 
strong cheeses.

Vinification : The grapes are harvested around late 
September, and a portion is placed in crates for a slight 
withering. After pressing, they undergo a long maceration and 
then mature in oak wood.

Alcohol content : 15% Vol.

Net Dry Extract Content : 32 g/L

Acidity : 5,60 g/L

Serving : 18 °C

Bottle and content : FRANCO med bottle - 750 ml

Packaging : 6 Bottles pack - Horizontally stored

FRANCO
Piave Doc Merlot Riserva


