Redentore Merlot

(Della Venezie IGP)
100% Merlot

The Redentore Merlot comes from the ‘second label’
w of the De Stefani estate. Created in the same natural
style as the flagship wines from the property, the
Redentore line takes advantage of some of the
younger vines (15 years) that will someday produce
the exceptional De Stefani wines. The grapes go into
stainless steel for alcoholic fermentation with natural
yeasts, and are then moved to French barrique for a
years aging and malolactic fermentation. A beautiful
and clean fruit presence is common in the wines from
Redentore, and this wine is such a vibrant and
expressive example, with round and soft fruit, spice, a
touch of vanilla, and wonderful balanced acidity.
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