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Ca’ Vegar
MERLOT
GARDA DOC

Uve: Merlot

Classificazione: Denominazione di Origine Controllata

Sottosuolo: colline Moreniche dal sottosuolo
argilloso e calcareo

Affinamento: 10 mesi in botte grande

Dati analitici: Gradazione alcolica 12.50% vol.
Caratteristiche organolettiche:

¢ Colore: rosso rubino intenso;

* Bouquet: intenso con note di frutta rossa matura e spezie

* Sapore: pieno, vellutato, morbido e strutturato

Temperatura di servizio: 16 - 18°C

Abbinamenti: Vino versatile che si abbina bene sia ad antipasti
a base di salumi e formaggi, primi piatti a base di piccola

selvaggina. Da provare anche con le tagliatelle cremose con
formaggio di malga e tartufo.

Tappo | NOMACORK

Bottiglie per Cartone | 6

EAN Bottiglia | 8003373400332

Peso Bottiglia | 1,37 KG

Cartone per Pallet | 95 (19X5)

EAN Cartone | 8003373600336

Peso Cartone | 8,40 KG

Misure Cartone | 27X18,5X31

Altezza Pallet | 175 CM

Peso Pallet | 820 KG

Ca’ Vegar
MERLOT
GARDA DOC Vitevis > Cantina di Castelnuovo



Sostenibilita secondo Vitevis.
Vini buoni per tutto.

[ vini Vitevis sono buoni per il consumatore
ma anche per la terra e per il territorio.
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Assicura al consumatore
la tracciabilita dell’intera filiera.
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Ca’ Vegar
MERLOT
GARDA DOC

Grapes: Metlot
Category: Denomination of Controlled Origin

Terroir: grown in morainic hills
with a soil of calcareous and clayey origin.

Ageing: 10 months in large barrels.

Analytical data: alc. Content 12.50% vol.
Characteristics:

* Colour: intense ruby red.

* Bouquet: intense with notes of ripe red fruit and spices.
* Taste: full, velvety, soft and structured.

Serving temperature: 16 - 18°C

Serving suggestion: A versatile wine that goes well with
hors d’oeuvres based on cured meats and cheeses, first

courses based on small game. Try it with creamy tagliatelle
with malga cheese and truffle.

Closure | NOMACORK

Bottles per box | 6

EAN bottle | 8003373400332

Bottle weight | 1,37 KG

Boxes per pallet | 95 (19X5)

EAN box | 8003373600336

Box weight | 8,40 KG

Box size | 27X18,5X31

Pallet height | 175 CM

Pallet weight | 820 KG

Ca’ Vegar
MERLOT
GARDA DOC Vitevis > Cantina di Castelnuovo
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Vitevis' wines are not only good IFS Food - BRCGS

for the consumer, but also for the land. Ensures traceability of the entire

supply chain to the consumer

+ natural

reduction in the use
of chemical products in This is because
agricultural practices the emissions
generated by the
production of the
bottles have been
neutralised
through carbon
carbon credits
certificates

carbon
©,) neutral

+320%

electricity production from

photovoltaic plants
1,127,045 kWh/year (2023)

;-10%

Reduction in energy
consumption kWh/year
(5.500.000 nel 2022)

ricycling

T 4 T recycling use of packaging,
glass and packaging derived
recision from recycled materials

viticulture

* monitored irrigation
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made-to-measure partners, employees and
collaborators (complete chain)




