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TREPERUNO

TreperUno was born from the passion of three friends for a great grape:

Merlot. Giordano Emo Capodilista, Sergio Zingarelli and Andrea
Faccio combine in this wine the Merlot grapes coming from their
vineyards in Veneto, Tuscany and Piedmont, different in their
characteristics and peculiarities, thus showing the great versatility of this
grape, which manages to adapt and always express the best of the terroir

where it is grown.

Grape varieties
Merlot 100%, from vineyards located in three different

regions: Tuscany, Piedmont and Veneto.

Production technique

e o The grapes from the three regions are vinified separately at
the cellars of each producer. After partial refinement in
large barrels, the wine is assembled and aged in the bottle

for six to 8 months.

Otrganoleptic characteristics

Deep ruby red in colour, with hints of ripe red fruit and a

light spicy note, it is a wine with good body and great taste

balance.

Winemaker’s recommendations
It is a versatile wine, excellent both on its own and with
traditional Italian dishes, preferring cheeses, cured meats and

meats.
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