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PIERPAOLO
PEC ORARI

BAOL AR -  MERLOT
P r o t e c t e d  G e o g r a p h i c a l  I n d i c at i o n  V e n e z i a  G i u l i a

Var iety _ Merlot

Vine yard  lo c at ion _ Mossa

S oi l  ty p e _ Grave l ly  l imestone  uplands  (60  m as l )

Aver age  age _ 60  years

Vine  tr aining  system _ Guyot  4 .000  plants /ha

Yie ld _ 30  h l /ha

Winema k ing _ Macerat ion  t akes  place  in  s t a in less  s tee l 
t anks  for  21  days  wit h  rep eated  dè lest age  at 
26/28  °C.  The  wine  ages  in  225  l i t re  French 
oak  bar re l s  for  12  mont hs .  B ott l ing  and 
f ur t her  age ing  in  t he  b ott le  for  7  mont hs .

Ag ing  p otent ia l _ more  t han  10  years

S er v ing  temp er ature _ 16  °C

Fo o d p air ing _ Meat  d ishes  and  mature  chees es
Sug gested  di shes : 
Roast  suckl ing  kid  goat  w ith  rosemar y.  Roast 
lamb.  B eef  tender loin .  O range  g lazed  duck  breast . 
Veal  rol l s  w ith  ham and cheese .


