CANTO

Old golden color, It possesses a
perfume of dried apricots and
dates with a warm and spicy
balsamic note in the background.
Full and warm, it has a soft entry
with an amber and mentholated
end. Perfect for an after dinner

MERUMALIA

drink on the couch.

ORIGIN / VINTAGE / ALCOL PERCENTAGE:

Frascati, Rome, Italy /2019 - 14% Vol. ||| 2020 — 13,5 % Vol.

VARIETAL: Malvasia del Lazio, Bombino

VINEYARD: Guyot and spurred cordon vines 25 years old on volcanic soils with
prevalence of basalts, exposed to mediterranean wind. 4000 vines per hectar.
HARVEST: November with drying on the vine

FERMENTATION: Very soft pressing, selected yeasts, in temperature-controlled steel
tanks (14,5-15 °C)

AGEING: Aged more than 10 months in French oak barrels then refined 3 months in
bottle

NOSE: Antique golden color, smells of dried apricot and dates with a warm and spicy
balsamic note in the background

CHARACTER: Full and warm has soft entrance with amber and mentholated finish
OCCASION: To drink after dinner on the sofa while smoking cigars

PRODUCTION: Entirely produced and bottled by Merumalia, 400 bottles

BOTTLE: 500 mL Tapered Bordeaux bottle

SUSTAINABILITY: Net bottle weight 500 gr, eco-friendly packaging, use of green
energy (certified by Tiiv Siid), energy savings in the cellar
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