
DIMEZZO

Diverse 
grapes 

for harmonious 
perfection

Wine: Red
Grape: 50% Cabernet Sauvignon, 20% Cabernet Franc, 30% 
Merlot
Classification: IGP - Veneto
Growing area: Colli Berici (Vicenza)
Cultivation system/vines per hectare: Guyot /4,000 
Vineyard age: 25/50 years
Yield per hectare:  65 quintals
Harvest: manual, last ten days of september-first ten days of 
october, Merlot onto trays for a light 20/30 days drying 

Cellar operations: 
crushing-stemming, 
inoculation with selected 
yeast culture, automatically 
controlled fermentation in 
fermenting vats, with the 
grape marc moved daily and 
oxygenation of the must/wine.
Ageing in 100% new durmast 
barriques for 24 months. 
Separate vinification 
combined after before 
transfer in barriques.

Technital data:
Alcohol 14,5% 
Ph 3,5 
Total acidity 5.50 gr/lt 
Total dry extract 31 gr/lt

The winemaker’s comment.
Speak of the world’s most famous wine and you mean Bordeaux, 
speak of Bordeaux and you mean Cabernet Franc, Cabernet 
Sauvignon and Merlot. I believe that, in absolute terms, these 
are the most generous grape varieties and those best suited to 
the most diverse terroirs and climates, always giving fine, if not 
excellent results. A combination in different percentages has 
always led to even better results. Cabernet Franc is more grassy, 
almost bug-like, with notes of red pepper, but what sets it apart 
is its powerful personality. Cabernet Sauvignon is more supple, 
harmonious and spicy, and it always gives excellent results, both 
alone and in a blend. Lastly, the Merlot brings in all the intensity 
and silkiness needed to create harmony and character. Dimezzo 
is a perfect fusion of flavours and fragrances that combines 
power and elegance for a rich, harmonious palate. 

Sensory profile: 
deep ruby red with purplish 
highlights; nose offers fruit 
notes of dried plum, wild 
blackberry, and spice. Enters 
the mouth alluring and full-
volumed, displaying fruit and 
mineral, very savoury and 
complex, concluding with a 
lingering finish that echoes 
the aromatics encountered on 
the nose.

Serving suggestion: 
red meat, wild game, and 
strong cheeses

Cellarability: 
minimum 15 years




