VIGNE DI ZAMO ‘ROSSO’

REGION: FRIULI VENEZIA GIULIA


SUB-REGION: VENEZIA GIULIA IGT
BODY: MEDIUM



DECANT: NO
VARIETAL(S): CABERNET SAUVIGNON, MERLOT, REFOSCO 

FOOD PAIRINGS: VERSATILE
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In 1924 the family opened an Osteria; in 1978 they purchased their first vineyards, expanding their holdings in the best areas throughout the 90’s and most recently in 2001.

The grapes for the Zamo Rosso are hand harvested, and @1200 cases are produced per vintage. The destemmed and crushed fruit is transferred to stainless steel maceration vats to ferment. During fermentation, cap punch-downs, rack and returns and pump-overs are alternated for 10-12 days. At devatting, the wine is racked into stainless steel tanks. The pomace is then pressed. Malolactic fermentation is completed in steel, to be followed by racking into large 25-hectolitre oak barrels. Six months later, the wine is blended and it goes into bottle the following month. 

Vibrant, sincere red berry fruit, cherries, raspberries and violets emerge clearly from the glass, to be followed by an equally uncompromising palate whose attractive drinkability lives up to the name on the label. 

