
A M O R
Ticino DOC | Merlot | 2021 
 

Grapes are selected in the vineyard, harvested by hand and

immediately transported to the winery, where they are destemmed

and crushed in barrels. Use of selected yeasts, long, temperature-

controlled alcoholic fermentation and pellicular maceration to

promote extraction of aromatic and phenolic substances. Several

daily manual punching-downs. Spontaneous malolactic

fermentation in new, fine-grained French oak barrels. Refinement in

barrels for 18 to 22 months. No filter treatment. 

R e f i n e m e n t

A l c o h o l

A c i d i t y

pH

Sug a r

T es t i n g
te mpe ra t u re

S izes

C o l o r

N ose  (sc e n t )

M ou th  ( f l avo r )
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18  -  22  m o n ths



14 . 5%



5 . 10  g / l



3 .53



0 .4  g / l





16  -  18 °  C



750  m l  /  1500  m l  (M a g num ) ,
3000  m l  (J é ro b o a m )

B r i g h t  r uby  re d ,  fu l l  a n d  c o ns is te n t .

I n te nse  a n d  b ro a d  w i th  a  suc c ess i o n  o f
sc e n t s  re m i n isc e n t  o f  b e r r i es ,  h e rbs ,

thym e  a n d  rose m a r y ,  swe e t  sp i c es ,  va n i l l a ,
c i n .n a m o n ,  a n d  l i g h t  b a lsa m i c  n o tes .

D r y ,  wa rm  a n d  so f t ,  r i c h  i n  sap i d i t y  a n d
b a l a n c e d  f resh n ess .  T h e  ta n n i n  is  ve r y

p l e asa n t  a n d  pe r f e c t ly  i n te g ra te d .
B a l a n c e d ,  r i c h  a n d  pe r s is te n t  w i th  f r u i t y ,
sm o ky  a n d  sp i cy  re t ro -o l f a c to r y  f l avo r s .



Grapes are selected in the vineyard, harvested by hand and

immediately transported to the winery, where they are destemmed

and crushed. Pellicular maceration for 12 hours at 5°C to promote

the extraction of aromatic substances. Use of selected yeasts, slow

alcoholic fermentation at low temperatures and spontaneous

malolactic fermentation in very fine-grained French oak barrels.

Maturation "sur lie" for 6 months, with several manual

"bâtonnages". Refinement in barrels for 10 months. Cold

stabilization, no filtration.
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10  m o n ths  



13 . 3%



6 .60  g / l



3 .60



0 . 1  g / l





10  -  1 2 °  C



750  m l  

S t raw -c o l o re d ,  c o ns is te n t  a n d
c r y s ta l l i n e .

I n te nse ,  c o mp l ex ,  w i th  n o tes  o f  b e rg a m o t ,
c i t r u s ,  g rape f r u i t ,  o ra n g e  m a rm a l a d e ,

va n i l l a ,  ro as te d  pe a nu t ,  b re a d  c r us t  a n d
l i g h t  Z a g a ra  f l owe r  h o n ey .

Exc e l l e n t  f l avo r  b a l a n c e ,  d r y  a n d
sm o o th  w i th  p l e asa n t  f resh n ess  a n d

savo r i n ess .  P e r s is te n t  w i th  a ro m a t i c ,
c i t r u s  a n d  ro as te d  re t u rns .

D I N E R O
Ticino DOC | Chardonnay | 2021 
 

C o l o r

N ose  (sc e n t )

R e f i n e m e n t

A l c o h o l

A c i d i t y

pH

Sug a r

T es t i n g
te mpe ra t u re

S izes

M ou th  ( f l avo r )



S A L U D
Ticino DOC | Merlot | 2021
 

Grapes are selected in the vineyard, harvested by hand and

immediately transported to the winery, where they are destemmed

and crushed in stainless steel vats. Use of selected yeasts, long,

temperature-controlled alcoholic fermentation and pellicular

maceration to promote extraction of aromatic and phenolic

substances. Several daily manual punching-downs. Spontaneous

malolactic fermentation in new and second-passage fine-grained

French oak barrels. Refinement in barrels for 18 months. No filter

treatment. 
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18  m o n ths



14 . 5%



5 .30  g / l



3 .60



0 .3  g / l





16  -  18 °  C



750  m l  /  1500  m l  (M a g num ) ,
3000  m l  (J é ro b o a m )

C l e a r  r uby  re d  w i th  l i g h t  g a rn e t
hues .

I n te nse  a ro m as  o f  b e r r i es ,  p lum  j a m ,
swe e t  sp i c es ,  c i n n a m o n ,  c a rd a m o m ,

c h o c o l a te  a n d  va n i l l a .

D r y ,  so f t ,  f resh ,  w i th  ve lve t y  ta n n i ns  a n d
g o o d  f l avo r .  A  ve r y  p l e asa n t ,  b a l a n c e d

a n d  h a rm o n i ous  w i n e .  P e r s is te n t  w i th  a
f r u i t y  a n d  s l i g h t ly  wo o dy  f i n ish .

C o l o r

N ose  (sc e n t )

R e f i n e m e n t

A l c o h o l

A c i d i t y

pH

Sug a r

T es t i n g
te mpe ra t u re

S izes

M ou th  ( f l avo r )



Grapes are selected in the vineyard, harvested by hand and

immediately transported to the winery, where they are destemmed

and crushed in stainless steel vats. Pellicular maceration for 5 hours

at 12 °C to promote the extraction of aromatic substances. Use of

selected yeasts, slow alcoholic fermentation at low temperatures

and spontaneous malolactic fermentation in new, very fine-grained

French oak barrels.  Refinement in barrels for 6 months.

Cold stabilization, no filtration.
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6  m o n ths



13 . 2%



5 .50  g / l



3 .44



0 . 1  g / l





1 2  -  14 °  C



750  m l

R ose -o ra n g e ,  w i th  sa l m o n  h i g h l i g h t s ,
c r y s ta l  c l e a r  a n d  c o ns is te n t .

I n te nse ,  c o mp l ex  w i th  n o tes  o f  w i l d
s t rawb e r r y ,  raspb e r r y ,  va n i l l a ,

to as te d  a l m o n d  a n d  swe e t  sp i c es .

D r y ,  wa rm ,  so f t  w i th  g o o d  f resh n ess .
S i l ky  ta n n i n  a n d  g o o d  m i n e ra l i t y .

B a l a n c e d  a n d  pe r s is te n t  w i th  ro as te d
a n d  o ra n g e  a f te r tas te .

S U E R T E
Ticino DOC | Rosato di Merlot | 2022 
 

C o l o r

N ose  (sc e n t )

R e f i n e m e n t

A l c o h o l

A c i d i t y

pH

Sug a r

T es t i n g
te mpe ra t u re

S izes

M ou th  ( f l avo r )



V I V A  L A  V I D A
Ticino DOC | Merlot, Bondola and Cabernet Franc | 2021
 
 

Grapes are selected in the vineyard, harvested separately by hand

and immediately transported to the winery, where they are

destemmed and crushed in stainless steel vats. Use of selected

yeasts, long, temperature-controlled alcoholic fermentation and

pellicular maceration to promote extraction of aromatic and phenolic

substances. Several daily manual punching-downs. Spontaneous

malolactic fermentation in new and second-passage fine-grained

French oak barrels. Refinement in barrels for 12 months. No filter

treatment.
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1 2  m o n ths



13 .8%



5 .50  g / l



3 .65



0 .5  g / l



 
15  -  1 7 °  C



750  m l

C l e a r  r uby  re d  w i th  l i g h t  g a rn e t
hues .

B e r r i es ,  cu r ra n t s ,  b lue b e r r y ,  s t rawb e r r y ,
s l i g h t ly  h e rb a c e ous ,  m e n th o l a te d  a n d

e a r thy  n o tes  o f  humus  a n d  un d e rb r ush ,
evo lv i n g  ove r  t i m e  i n to  h i n t s  o f  c o c o a  a n d

ro as t i n g .

S o f t ,  f resh ,  ju i cy  a n d  e nve l op i n g ,  w i th
we l l -d e f i n e d  ye t  ve lve t y  ta n n i ns .  G o o d
a c i d i t y .  A  ve r y  p l e asa n t ,  b a l a n c e d  a n d

h a rm o n i ous  w i n e .  P e r s is te n t  w i th  a  f r u i t y
f i n ish .

C o l o r

N ose  (sc e n t )

R e f i n e m e n t

A l c o h o l

A c i d i t y
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