ISABELLA
Ru ot

IGT VENETO
Your liquid passport to Italy

TASTING NOTES

Ripe fruits, such as plum and raisin complement a solid
structure balanced between soft tannins and acidity. Pleasant

A
o

notes of spices and vanilla.

AGING

Fermented in stainless steel tanks. 6-8 months in French

ISABELLA

Barrels 2nd - 3rd use. 6 more months in the bottle for
refinement before release.

FOOD PAIRING

Excellent pairing Pasta with Bolognese sauce, roasted and

grilled white meats, Pizza.

APPELATION
IGT Veneto, Italy

ELEVATION
150-250m

BLEND
60% Merlot
40% Corvina

ACIDITY
6.05 g/L

ALCOHOL BY VOLUME
13.5%

ISABELLA

Flipa fruits, such as plum and raisin complomant

structure balanced betwoen soft tannins and Acidity.

Aging in aak barrals or 6-8 manths gives Thoss plaasant
vanilia.

RESIDUAL SUGAR
2.8g/L

pH LEVEL
3.5

UPC
8 008863 056518

INDICAZIONE GEOGRAFICA TIPICA
VINI 4" ITALIA

ISABELLA

NET GONTENT 750 ML - ALG 14% Y VOL  CONTAINS SULFITES

isabellawines.com



