
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

‘Mezzan’ BLAUBURGUNDER – PINOT NERO 2008 
Denominazione di origine controllata 
 
 
 
VINTAGE 2008 

In 2008 we had a cool summer, followed by a extremely sunny and dry autumn. This lead to very mineral, long-lived 
white wines and fruity and elegant, well balanced reds. 

 
 
 
 
 

GRAPE VARIETY Blauburgunder/ Pinot Noir 
 
CLIMATE well aerated Mediterranean microclimate with cool nights 
 
SOIL soil is composed of flint, sand and lime deposits 
 
CULTIVATION trellis training system 
 
YIELD 50 hl/ha 
 
VINIFICATION traditional mash fermentation; storage departed in big wooden casks and in little oak casks for 

12 months. 
 
ANALYSIS alcohol: 13.8 % vol., total acidity: 4.9 g/l, residual sugar: 2.1 g/l 
 
DRINKABILITY 2010-2013 
 
DEGUSTATION Purple with a dark cherry-red rim, dense tears. Spicy aroma spectrum of black cherries, sour 

cherry cake and touch of vanilla. Dry, powerfully structured, characteristic and inviting. 
    
DISH IDEAS Recommended as an accompaniment to roasted and grilled meat like poultry, also excellent 

with lamb. 
 
 
SERVICE TEMPERATURE 16 - 18 ° C 
 
 

 
 
 


