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2023

MERLOT
NAPA VALLEY

Grape Source: 100% sourced from premium vineyards across Napa Valley.

Vinification Process: The 2023 vintage benefited from ideal growing 
conditions, including a long, cool climate following a wet winter and spring. 
This led to healthy soils and a mild summer with temperatures around 
72-75°F, allowing for slow and even grape development and extended 
hang time, with harvest occurring into November.

Fermentation Method: Grapes were carefully harvested and destemmed, 
followed by optical sorting to ensure only high-quality berries are used. 
Fermentation began in controlled tanks with a selected yeast strain, lasting 
two weeks with managed temperatures and pump-overs for optimal 
extraction. After pressing, malolactic fermentation occurred in stainless 
steel, followed by one year of aging in oak barrels for added complexity 
and integration of flavors.
 
Flavor Profile: Our Napa Valley Merlot has aromas of ripe blueberry, 
luscious blackberry, and a touch of cocoa. On the palate, notes of plum 
intertwine with hints of brown sugar and vanilla. 

In Italy, wine is a simple pleasure, an ingredient in the everyday celebration of life. 
Ca’ Momi brings that Italian passion to its winemaking to create amazing Napa Valley 

wines without pretense. Wines heartcrafted with humility and integrity, 
made to sip, savor and enjoy!

ENJOY WITH:  ribs, sausages & vegetables 


