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Classification: Merlot DOC Friuli Colli Orientali.
Origin: estate vineyards in the municipality of Nimis.
Grapes: Merlot.
Soil and vineyard: marly soil of Eocene origin. The 
vineyard is planted with 3.500 single Guyot-trained 
vines per hectare.
Vinification: Merlot grapes, picked at peak ripeness, 
are partially raisined for about 8 weeks. This drying 
method, characteristic of La Roncaia style, aims at 
obtaining a more structured, well-rounded and fruity
wine. The grapes are destemmed but not crushed and 
fermented in stainless steel tanks. After macerating 
for about 25 days the wine is racked and transferred 
to barriques. The wine rests in the barriques for 18 
months during which it slowly ages. The wine further 
ages in the bottle to get more mature and balanced.
Appearance: ruby red with garnet tinges.
Nose: a multi-layered aromatic set, merging typically 
herbaceous scents and intense perfumes of red berries, 
in a fine, clean and elegant complexity.
Palate: structurally balanced, warm, smooth, 
appropriately tannic; La Roncaia Fusco is an 
engrossing and long-lasting wine.
Alcoholic strength: 14,5% vol.
Ideal serving temperature: 18-20˚C.
Pairings: either tasty red meat or savoury first 
courses.

N I M I S

Made from Merlot grapes.
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