
Terlano
Monticol Pinot Nero Riserva

The Facts
COUNTRY: Italy
REGION: Trentino-Alto Adige
APPELLATION: Terlano
CEPAGE: 100% Pinot Noir
WINEMAKING: Temperature-controlled fermentation is carried out in
stainless steel tanks
ALCOHOL BY VOLUME: 14.0%
AGING: 12 months in large oak casks (30%) and small barriques
(70%)
ANNUAL PRODUCTION: 3,000 cases

The Story
Nicolas Idiart's journey into winemaking began with an
extraordinary achievement—graduating from Bordeaux

University as France's youngest winemaker at just 19. His early
training at the renowned Chateau Talbot and Chateau Palmer
provided a strong foundation in traditional winemaking and
cultivated his dedication to excellence.

With over 20 vintages to his name, Nicolas has
established himself as a specialist in small-batch,
terroir-driven wines. His commitment to capturing the
unique character of each vineyard is evident in every
bottle, reflecting a deep respect for terroir and the timeless
craft of winemaking.

The Adjectives
OVERALL: Elegant & Harmonious
AROMAS / FLAVORS: Intense bouquet of wild berries
and light toasty notes
MOUTHFEEL: Medium bodied with velvety dark fruits

The Selling Points
An alluring Pinot Noir from the Monticol hamlet
AWARDS: 94pts James Suckling, 91pts Wine Spectator
SUSTAINABILITY: Vegan
PAIRINGS: Barbecue, grilled shrimp, salmon, swordfish
and tuna
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