Regione
Piemonte

Piedmont, Italy.
Designation: Monferrato Rosso DOC 2023

Enologo: Donato Lanati
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...... Clayey soil with marl components

rrpl Fermentation with skins carried out at a controlled temperature of 24°C

%‘ for 7 days, followed by skin removal. After malolactic fermentation:

racking and removal of lees for subsequent transfer to wood
@ Aging in barrique
=
@ Beautiful, intense ruby-red color with remarkable brigheness.

Z Complex aromatic profile with fruity and spicy notes; evokes red
~ especially cherry. Well-integrated hints of fruit and vanilla.

Soft yet structured on the palatc. Tannins are present but refined, with a

@ silky texture.

Pairs beautifully with rich, flavorful dishes such as succulent meats,

|
‘If “ and well-aged cheeses. [deal when the moment calls for a glass chat
combines elegance with true sensory depth.

% ABV: 14,5%

Tenuta Gienevrina
Strada Rosignano, 9
15039 Ozzano Monferrato (AL)

+39 334 582 7305
info@remlmgcncvrinmcom

TENUTA
GENEVRINA

ZENIT

A red wine obtained from Merlot grapes that blends elegance with
luminosity. Soft notes, harmonious depth, and a clear sunlit imprint
define Zénit—a wine that reaches its peak expression in every glass.
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