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Merlot 
Terre di Chieti 

 

Technical Details 

 

Wine Typology: Merlot 

 

Production Area: Province of Chieti 

 

Grape Variety: 85% Merlot, 15% Montepulciano 
 

Wine-making: Vinification in steel with a long maceration on the peels, 
fermentation at a controlled temperature. 

 

Alcohol: 12% Volume 

 

Serving Temperature: Best drunk at a temperature of 61° to 64°F. 
 

Packaging: Cases of 6 and 12 bottles of 750ml. 
 

 

Wine Characteristics 

 

It has a ruby-red color tending 
to purple, with an intense 

mouthfeel. On the nose, there 
are outstanding notes of small 
red berries. It has a persistent 

taste with a good acidic 
balance and a slightly tannic 

aftertaste.  
 


