MORO DE MARAN

Designation: IGP Venezia Giulia

Grape Variety: 100% Refosco dal Peduncolo Rosso

Training System: Guyot

Soil Type: Clay-rich

Harvest: Fourth week of September

Vinification: Traditional submerged cap method, destemming, gentle crushing,
and prolonged skin contact, followed by gentle pressing using a classic hydraulic
press.

Description: Deep, elegant red in colour, offering a vibrant bouquet of fruit
accented by delicate hints of toast and spice. Rich and decisive, it is distinguished
by its characteristic tannic backbone.

Pairing: Excellent alongside grilled meats, game, or richer, oily fish dishes.
Serving Temperature: 18-20 °C

Bottle Size: 1.5 1L

A high-quality wine made from 100% Refosco grapes, Moro de Maran is both
robust and finely balanced, showing fantastic potential for ongoing evolution.
Deep, intense garnet red in colour, it offers a rich array of fruit aromas
underpinned by subtle toasted and spicy undertones. Full-bodied and rich, it
leads with a signature tannic structure that gives it remarkable presence. An ideal

partner for red meats and game.



