
CLASSIFICATION | Trentino
Controlled origin denomination

NAME | MADOI – Trentino Merlot

COMPOSITION | Field blend of Merlot and Lagrein

PRODUCTION AREA | Aldeno

CULTIVATION METHOD | Pergola Trentina

HAHARVEST | Hand picked 

VINIFICATION | Fermentation and aging
in stainless steel 

TASTING NOTES
Colour | Vibrant ruby red 
Aroma | Hints of violet, black cherry and brambles
Taste | Fresh and sparkling, velvet-smooth and sapid

ALCOHOALCOHOL CONTENT | 12.5% voI.

AVAILABLE FORMAT | 75 cl. 

SERVING TEMPERATURE | 16°-18°C

MATCHINGS | Serve with cold meats,
typical Trentino cuisine, mild  cheeses


