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THE NAME

The name remembers epic battles on the current border between Italy-Slovenia during First

THE LABEL

estate.

IN VINEYARDS

with innate softness.

SERVING SUGGESTION

AWARDS

/=™  Challenge

Gold Medal

World War and BAINSIZZA is the name given to our first field in 1925, just when Marco Savian
received small estate of four hectares.

In honour and memory of the founder Marco Savian, we wanted create a wine that recall
memories. Bandida was the ancient name given to local area and means land of bandits and
brigants. Difficult land needs hard work, that's way Marco Savian was the first one who lighted
the fire with new ideas in a land until that moment abandoned and in bad reputation.

The label has been renewed in 2021. Shape is exactly the cadastral perimeter of BAINSIZZA

Dates shown on the card mark the year in which the battle took place and the year when
Bainsizza estate was sold to Marco Savian.

The burnt paper erases the horror of war and corrects its negative reputation with the year of
birth of the estate. In a minimal and elegant setting label wants balance the heaviness of the
historical message. This label carries with it theme of war, synonymous of fire that brings death
and destruction, but rebirth too.

A wine that wants to convey tenacity and daily commitment in a hard land. Merlot grapes, after
a slight drying in plant, are harvested and after vinification this blend rests at 10 up to 12
months in fine oak barrels.

ORGANOLEPTIC CHARATERISTICS

Intense ruby red color with garnet reflections, the fragrance is fruity such as red currant and dry
ripe plum with a hint of cedar in finish; spicy nuances of cinnamon, cloves and licorice
accompanied from vegetal memories of undergrowth and hay on a mineral background.

Full and well sapid-mineral balance, it is a wine of great character, well structured, elegant and

Excellent with grilled meat, with poultry stews noble and game. Try it also during toasts in pair
with salami and spicy cheeses.

BIO

Challenge Millesime Bio 2012

GRAPE

VINEYARDS LOCATION
SOIL TYPE

GROWING METHOD

FURTHER INFORMATION
NAME

ALCOHOL CONTENT
RESIDUAL SUGAR
TOTAL ACIDITY

SERVING SUGGESTION
AVAILABLE SIZE

100% Merlot
Loncon di Annone Veneto
clay and limestone

Guyot

Bainsizza IGT Veneto
13,50 % vol

2,20 g/l

5,50 g/

16 -18°C

Bottle of 750 ml
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