
Rosso dell’Arnasa Merlot
DOC PIAVE

Rosso dell’Arnasa is a wine with a bold and captivating 
character, representing the meeting of finesse and 
pairability. We love it for its intense notes of violet, spices, 
and cocoa, which give it a unique aromatic complexity. 
Its rounded structure and velvety tannins make it ideal 
for pairing with red meats, roasts, and medium-aged 
cheeses. A wine that envelops and conquers from the 
first sip.

Grape variety: Merlot 100%
Alcohol content: 13,5%
Soil composition and terroir: Medium clay soil with silt 
(calcareous substrate). Roncade, Pantiera vineyards. 
The Arnasa canal flows around our vineyards, creating a 
particularly dry micro-climate in which the grapes flourish.
Culture:  Guyot and cordon pruning
Vinification: De-stemming and crushing; traditional fer-
mentation with the punching down of the cap.
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