
AAMO
I.G.T. - INDICAZIONE GEOGRAFICA TIPICA
MERLOT

Our exclusive Merlot wine from Tuscany bears a special dedication: it is dedicated to our beloved daughters Alina and 
Adriana. This fine wine not only embodies the essence of Tuscan winemaking, but also the deep feelings and heartfelt love 
we have for our daughters. Tuscany, known for its rolling hills, Mediterranean climate and fertile soils, offers ideal conditions 
for the cultivation of high-quality grapes. Our Merlot, which matures in a privileged location in our vineyard, is the result of 
careful care and dedication. Each grape is hand-picked to ensure that only the best reaches the bottle. This Merlot impresses 
with its deep red colour and rich bouquet, reminiscent of dark berries, plums and fine spices. On the palate, it develops a 
velvety texture with elegant tannins and a long, harmonious finish. Every sip of this wine tells the story of the Tuscan 
countryside and the love that goes into its production. The dedication to Alina and Adriana makes this Merlot something 
very special. It symbolises our gratitude and our deeply felt affection. Every drop is a tribute to their beauty, their strength and 
the joy they bring to our lives. May this wine not only warm our hearts, but also the hearts of all those who savour it. With this 
Merlot from Tuscany, we not only want to present a first-class wine, but also build a bridge between tradition and family, 
between the art of viticulture and the undying love for our daughters. To Alina and Adriana - may their future be as bright and 
fulfilling as this precious wine.

Units 75 cl, 150cl

Grapes Merlot 100%

Ageing Up to 20 years in the bottle

Alcoholic degree 15,5% vol.

Gastronomic pairings Ideal with game dishes, roasts, barbecued red meats, 
mature cheeses and a good cigar

Tasting tips The optimal temperature is 16-18 °C in large tulip glasses that 
allow the wine to oxygenate properly and the bouquet to be 
rendered. It is recommended to decant the wine 4 hours before 
consumption

Grape harvest End of September, only produced in the best years

Maturation 24 months in new French barriques made from staves
of oak matured for a minimum of 36 months

Closure Glass stopper




