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Ruby red. Evoking the essence Unveiling the allure of % §
Q of the wild, with nuances | balsamic undertones 2
of underbrush and herbal | intertwined with the rich - -
D intricacies. essence of marasca. g 5 - 3 50
g3 123 (5 [&E
Q ORIGIN AVERAGE AGE OF VINES
= The Cabernet Sauvignon has been 20 years
) cultivated by the family since the
8 eighties. HARVEST
Second half of October.
REGION OF PRODUCTION
On the Berici Hills, on the hillsides WINEMAKING
in Alonte municipality Winemaking: the bunches are totally
de-stemmed and the grapes fermented,
SOILS in stainless steel, at 24 °C for 8 days.
Calcareous, richiniron The wine is aged in concrete for few months.
GRAPE VARIETY
Cabernet Sauvignon 100%
TRAINING SYSTEM
Guyot
CAVAZZA
8 ABV e Medium ruby, the nose expres- W
% 12.5% ] Q ses black fruits like blackberries,
2 i % o blueberries and plum and a hint of
g SUGAR RESIDUAL ol incense and mint. The palate is dry, .
EE: 4gr/it oo with firm tannins, quite intense, \g‘gg
<O with a good finish of black fruit and i
TOTALACIDITY mint notes.
5.3gr/lt
SERVING
At16-18°C
PAIRINGS
Grilled meat, sausages, ravioli
pasta.
VOLUME
€750 ml
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