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TYPE: Sweet White Wine
GRAPE VARIETY: Garganega, Chardonnay, Pinot Bianco.
AREA OF PRODUCTION: Province of Verona and Vicenza.
SOIL TYPE: Vulcanic and tuffaceous.
CHARACTERISTICS: Crystal clear, pale straw yellow colour with greenish highlights. The nose is fruity, floral and spicy, with 
notes of tropical fruits such as pineapple, scents of peaches in syrup, caramel and cotton candy. On the palate fresh and 
sweet, with a long finish.
FOOD PAIRINGS: Cakes with risen dough, bakery and pastry cakes, fruit, fresh and mature cheeses also paired with honey 
and jams.
SERVING TEMPERATURE: 8-10 °C
ACTUAL ACOHOLIC STRENGTH BY VOLUME: 10% vol
POTENTIAL ALCOHOLIC STRENGTH BY VOLUME: + 3%vol
RESIDUAL SUGARS: 50 g/L

CODICE EAN 13 bt.  0,75 L: BT 8050148521334 / BOX x 6 BT 8050148521341

This wine called Bacca del Merlo
® is a wine made mainly from Garganega grapes, the native grape of eastern Verona. 

The wine takes its name from the word "BACCA", which indicates the best berry of the Garganega grape bunch, and from the word "MERLO" a 

bird with shiny black plumage, yellow/orange beak and lively singing that lives in our area and is fond of fruit, in this case the berry of this 

Garganega grape. It is a real gourmand, as it loves to eat the ripest and sweetest berries.

Just as the Blackbird loves to eat the most delicious berries, so we love to select the best bunches in the production of this wine with the aim 

of reminding the taster of the scents and aromas typical of our land.
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