BEPIN DE ETO

Societa Agricola
di Ceschin Ettore S.S.

I
®

GRECCIO ROSSO

CoLLlI DI CONEGLIANO

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

GRAPES

Merlot, Cabernet Franc, Cabernet
Sauvignon and Marzemino.

TASTING NOTES
APPEARANCE
Deep garnet with ruby red highlights.

BOUQUET

Complex, mature, and elegant, with
prominent notes of red berryfruit,
along with delicate, well-integrated
notes of vanilla and subtle spicy
nuances from barrel ageing.

PALATE

Ful, rich, and elegant, with well-
integrated acidity and tasty fruit;
long-lingering, with a dry finish.

ACIDITY 5.5 g/l
RESIDUAL SUGAR 7 g/l
ALCOHOL 15% vol.

VINIFICATION
VINEYARD YIELD 90 q.li/ha

HARVEST PERIOD
First week in October.

MUST TIME ON THE SKINS

The grapes are de-stemmed and
pressed, then remain in contact with
the skins for some 2 weeks, during
which pumping over, punch-downs,
and délestage are practiced in
alternation.

FERMENTATION
The must is settled and ferments at
a controlled temperature.

MATURATION
In wood for 12 months. In the bottle
for a minimum of 6 months.
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GROWING AREA

LOCATION

In the heart of the Colli di Conegliano
DOCG, on the slopes of the first hills
rising to the Dolomites, in northern
part of the province of Treviso.

ELEVATION 270 metres
EXPOSITION East - West

SOIL PROFILE
Medium-textured clay.

VINEYARD DENSITY
5,000 vine/ha

TRAINING SYSTEM
Guyot.

RECOMMENDATIONS

AND SIZES

SERVING SUGGESTIONS

Ideal with red meats, game, and

aged cheeses. Perfect as well as a
sipping wine.

SERVING TEMPERATURE

18 - 20 °C. Open the bottle some

hours before serving.

GLASS
Balloon style.

STORAGE
Beyond 2 - 3 years. Lay on its side in
a cool, dry place away from light.

SIZES
750 ml.
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