le Selezioni

MALANOTTE
D.O.C.G. PIAVE
Variety:
Production zone:

Terroir:

Training system:

Pure Raboso.
The vines are located in the town of Campo di Pietra in
the southern part of the Province of Treviso. Here they
benefit from the closeness of the Adriatic Sea, just 20km
away. The vines are, on average, more than 40 years of age
and set with a western exposure.
Well-drained soil richly organic and ideal for the
production of fine, elegant wines.
Guyot with a yield of 7,000kg per hectare.

Harvest:

Green harvesting is done in order to guarantee the
highest quality, including thinning of the green bunches
to provide more nourishment for the remaining grapes.
Harvesting is done by hand into baskets and begins no
earlier than the first half of October, and may continue
to early November as Raboso is a late variety. 15% of the
grapes are left to rest in the drying room for 45 days.

Vinification:

Classic on the skins with destemming and pressing of the
grapes. Maceration in wooden vats for 18 days with daily
delestage. The malolactic fermentation process starts
and finishes in oak barrels during the spring/summer of
the year following harvest.

Maturing and
aging:

Maturing is done for 24 months in French oak barriques
used twice and three times before followed by 12 months
in 50hl oak barrels. Then the wine is bottled and refined
for a further 12 months.

Sensory
characteristics:

Opaque red with garnet red highlights. The bouquet
recalls jam, bitter cocoa and prune. The flavour is
austere, zesty and full-bodied becoming velvety with
long refining.
Ideal accompaniment to game especially if garnished
with spicy sauces. At its best with fatty dishes where the
acidity cleans the palate.

Pairings:

Best served:

18-20°C in large glasses.

Alcohol:
Total acidity:
Sugar residue:
Dry extract:
Sulphites:

14% vol.
6 g/l
8 g/l
43 g/l
116 mg/l

campagna finanziata ai sensi del regolamento ce n. 1308/13 campaign financed according to ce regulation no. 1308/13

O.M.T. Srl • Via Risorgimento, 40 Loc. Campo di Pietra 31040 Salgareda (Treviso) Italia • T +39 0422 804807 • F +39 0422 804510 • info@ornellamolon.it • www.ornellamolon.it

