
Mezzacosta

GRAPES VARIETY:
Merlot 60%, cabernet 40%

FERMENTATION & AGEING:
Aged in barriques for 18 months 
of second passage, aging in bottle 
for 6 months. 

ORGANOLEPTIC DESCRIPTION:
Intense ruby red color with fruity and 
spicy fragrances. Full flavor, 
well-orchestrated body 
and long in the finish. 

MATCHING:
Grilled or roast red meat, game, 
medium ripening cheese. 

MINIMUM ALCOHOL CONTENT:
13.0% Vol.

SERVICE TEMPERATURE:
18° C

APPELLATION:
Rosso del Veronese i.G.T.


