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 Merlot, Cabernet Sauvignon, 

Sangiovese 
 
 
 

 

 Grapes: Merlot, Cabernet Sauvignon, Sangiovese 

 Denomination: Rosso Italia  

 Production area: Italia  

Alcohol content: 14 % 

 
 

Organoleptic features 

Colour: Intense ruby red tending to garnet with ageing. 

Bouquet: Spicy with hints of cherry, black cherry and plum compote. 

Taste: Fine and velvety palate, persistent, with soft tannins at the end. 

Service temperature: 18°-20° C. 

Serving suggestion: Red meats, game, roasts, grilled meats, boiled meats and mature cheeses. 

 

 

 

 



 

The organoleptic characteristics of Merlot are universally recognized by all wine lovers worldwide, 

who consider this grape as rounded and soft. Thanks to its great ability to adapt to different climatic 

and soil conditions, the Merlot has spread widely in many places around the world. Wines resulting 

from this variety are smooth, intense, ruby red in color and with a scent that allows you to recognize 

very clearly the red fruits of the forest (such as blackberries, raspberries and currants). 

 

On the other hand, Cabernet Sauvignon is synonymous of a fine wine, a sumptuous and refined 

wine, born to age with elegance and to challenge the years. Cabernet is easily recognizable for its 

exuberant nature: it has a complex and lively scent, which is reminiscent of the scents of the forest: 

blueberries, black currants and blackberries that are connected with alpine herbs, traces of 

undergrowth and rocks. 

 

Sangiovese is one of the most important Italian vines, the most cultivated grape in Italy. The origin 

of the Sangiovese name is uncertain. Some people believe that it derives from "Sangiovannese" 

which means originally from San Giovanni Valdarno, while others believe that it derives from 

"sanguegiovese", which means “sangue di Giove”(blood of Giove), in reference to Monte Giove, 

near Santarcangelo di Romagna. The term Sangiovese defines a large number of varieties, or clones, 

which have differentiated over the centuries due to their ability of adapting to different territories. 

 

The "Bordeaux blend", or the assembly of Merlot and Cabernet Sauvignon, has been around for a 

long time throughout Italy and was originally called Bordeaux or Bordò. By "blend" is meant the 

mixing of different wines by grape variety, origin or age. Each grape has different characteristics 

and has the specific task of contribute with the own quality to increase the harmony of the whole. 

 

The Biscardo family has been able to combine an international well-known blend, the "Bordeaux 

blend" with a grape of great personality and a strong presence in the most noble wine-producing 

regions in Italy. 

 

A wine with great potential for consumers all over the world, that has its roots in the Italian tradition 

and in the experience of more than 100 vintages of the Biscardo Family. 


