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D.O.C. Sicilia
MERLOT Operatore Controllato

N. 11002
Organismo di Controllo
Autorizzato dal MIPAAF
IT-BIO-0055
Agricoltura Italia

They began to speak of the Merlot vine in France as early as 1700. It prefers hilly lands, fresh, 
with good humidity during the summer as it suffers from drought; for this reason, the hills on 
the slopes of the Rocca di Entella are well suited to accommodate the Rows.

With its ruby red tending to garnet, the Merlot Filari della Rocca, is enriched on the smell with 
intense aromas of red and black berry fruits, currants, raspberries and black cherry. Its taste 
is well marked dry, structured, soft and harmonious.

Logistica

Box:
6 bottiglie di 750ml

Box size:

31 x 25 x h17cm

Pallet:
11 Box by layer
7 Layers for pallet
77 Boxes per pallet
462 Botttles per Pallet

Pallet size:
80 x 120 x h130cm

Tasting notes:

Color: ruby red, dark and opaque with 
violet glints
On the nose: rich and elegant, with notes 
of black cherries, blackcurrants, cocoa, 
graphite, humus, roasted coffee, rhubarb, 
black pepper and cloves which create an 
intriguing and charming bouquet 

On the palate: powerful, velvety and 
confident, Kaid is a territorial and Mediterra-
nean wine which seduces with its unmista-
kable personality, that combines its full body 
structure with the lively impulsiveness of its 
well-balanced tannin content

Technical specifications:

Wine type: Red – D.O.C. Sicilia

Grape variety: 100% Merlot

Alcohol content:  13% vol.

Pairings: remarkable with a red meats, like 
roast beaf

Serving temperature: 16-18°C

Suggested glass: small balloon-shaped 
glass, upward tapered

Soil type: hilly, clay, and calcareous, with 
high presence of stones
Altitude: 380 mt above sea level

Age of vines:  2002
Where produced: Contrada Mandranova
Contessa Entellina (PA)
Vines/Hectare: 4.400

Yield/Hectare: 7.5 Tonnes
Harvesting: first week of august with 
manual harvest and grape selection

Alcoholic fermentation: 7 days in steel 
tanks at constant temperature (23-26°C)
Maceration: 12 days at a constant tempera-
ture (10°C)

Ageing: 8 months in steel tanks on the fine 
lees at constant temperature (10-12°C)

Bottle ageing: 6 months at controlled 
temperature (18ºC)


