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CABERNET

This variety was originally from the Bordeaux area of France
and now grows in any mild-warm climate in the world.
In ltaly it was first introduced into the Triveneto, and then
quickly spread throughout the country.

COLOUR
Deep, brilliant ruby red.

SCENT
The bouquet is reminiscent of blackcurrants and blackberries.

FLAVOUR
Classical herbaceous, typical of Cabernet.

SERVING SUGGESTIONS
With salami, grilled meat, and cheese.

VARIETIES
70% Cabernet Franc and 30% Cabernet Sauvignon,
varying with the vintage.

SERVICE
Serve at 16°C in large red wine glasses.

PRODUCTION AREA
The vineyards are located in the heart of the Grave,
on flat, pebbly soil.

VINIFICATION
Red, with fermentation on the skins, at controlled temperature
with frequent pumping over.
The wine matures in stainless steel tanks for approximately six
months, completing malolactic fermentation before bottling.

ALCOHOL
12% vol.



