
TECHNICAL SHEET 
Production Area: Marca Trevigiana
Grape Variety: Merlot 100%
Adopted Technology: Red vinification. Minimum 180 days of ageing 

between steel and bottle

ANALYTICAL FEATURES 
Residual Sugar Content: 8 g/l
Total Acidity: 5,20 g/l
Dry Extract: 25 g/l
Alcohol: 12% Vol.

Merlot
Marca Trevigiana  IGT

Our Merlot has a beautiful ruby red colour, which tends towards garnet 
with ageing. Traditional Merlot is robust, full-bodied, with a characteristic 
intense vinous aroma and an interesting herbaceous scent. Aged, it gains 
in quality and, after two/three years, it shows all its nobility: it is then a 
wine with a dry, very harmonious, delicate and ethereal flavour, with a 
remarkable bouquet, resulting in a great red wine. 


