
CIMENTO
PINOT NERO 0,75L CIMENTO 2022

CIMENTO PROVES HOW DESIRE AND DETERMINATION CAN ACHIEVE SO-
METHING UNEXPECTED AND SURPRISING WHEN ADVANCED, UP-TO-DATE 
PROFESSIONAL SKILLS ARE PLACED AT THEIR SERVICE. FOR HIS AMBITIOUS 
PROJECT, LUIGI MERENDELLI CHOSE TWO FIRST-LEVEL PARTNERS (OE-
NOLOGIST MAURO MONICCHI AND AGRONOMIST LAURA BERNINI). 
WITH THEM HE FOLLOWED A RIGOROUS PATH THAT TOOK MANY YEARS, 
PATIENCE AND RESPECT FOR THE TIME THAT NATURE REQUIRES TO CREA-
TE A SORT OF OENOLOGICAL “MIRACLE” THAT FEW BELIEVED POSSIBLE. 
THE EMBLEM OF SUCCESS OF A LONG PROCESS THAT REQUIRED A LOT 
OF RESOURCES AND MUCH DEDICATION, IS THE MONOVARIETAL CIMEN-
TO PINOT NOIR. THE CHALLENGE WON BY LUIGI MERENDELLI IS WELL 
SUMMARIZED IN THE NAME GIVEN TO THIS MAGNIFICENT WINE – IN FACT, 
“CIMENTO” IN ITALIAN MEANS “CHALLENGE” – AND IN THE LABEL DESI-
GNED BY STUDIO DONI & ASSOCIATI, TAKEN FROM A VINTAGE PRINT IN 
WHICH TWO ELEGANT FENCERS FACE EACH OTHER.

CLASSIFICATION: ROSSO UMBRIA PINOT NOIR IGT

GRAPES: PINOT NOIR 100%

ALTITUDE: 500-600 M A.S.L.

SOIL TYPE: CLAYEY-MARLY LIMESTONE

COLOUR: RUBY RED, NOT INTENSE, WITH DELICATE AMETHYST HIGHLIGHTS

AROMA: FINE AND ELEGANT. FRUITY, FLOWERY WITH SPICY OVERTONES 
OF LIQUORICE, STRAWBERRY AND CHERRY AND A LIGHT NOTE OF VIOLET. 

TASTE:  APPRECIABLE ACIDITY, WHICH DOES NOT DISTURB BUT GIVES THE 
WINE A GOOD ELEGANCE, AS WELL AS A DISCREET ASTRINGENCY        
PRODUCED BY THE TANNINS. APPRECIABLE ALCOHOL PERFECTLY 
BALANCED WITH THE ACIDITY OF THE WINE. GOOD SOFTNESS, 
CONFERRED BY AGING IN WOOD. THE MOUTH ECHOES THE FRUIT-DRIVEN 
CHARACTERISTICS FOUND IN THE NOSE: CHERRY, RASPBERRY AND 
STRAWBERRY.
BOTTLES PRODUCED: 1360
ALCOHOL: 13,5%
PRODUCTION PER HECTARE:  4.5 T/HA

YIELD OF GRAPES INTO WINE: 55%
PLANTS PER HECTARE: 5000
CULTIVATION: CORDON-TRAINED AND SPUR PRUNED

HARVEST PERIOD:  END OF AUGUST 
AGING: CASKS AND BARRELS OF WHICH 20% FIRST-PASS

FIRST YEAR OF PRODUCTION: 2009
SERVING TEMPERATURE: 16-17°C
PAIRINGS: PASTA WITH TRUFFLES, DUCK AND SEMI-AGED CHEESES.

     PERFECT AS A SIPPING WINE.

CONTAINS SULFITES

www.lapalerna.it


