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GRAPE: Cabernet Sauvignon 100% .
ALCOHOL: 13.50% vol. 750

WINEMAKING: Temperature controlled fermentation in stainless steel
vats with both local and selected yeasts.

AGEING: |2 months in stainless steel + 3 months in the bottle.
LIFESPAN: 3 — 4,5 years.

COLOUR: Deep ruby red, violet nuances, clear.

AROMA: Intense, fairly spicy aroma, excellent notes of violets and cherry.
FLAVOUR: Pleasantly fruity, notes of tomato leaf; fresh, sapid and well-ba-
lanced; dry taste.

SENSATIONS: Pleasant, round; full-bodied and mouth-filling. Excellent inte-
grity, great balance of sensations.

SERVING: |4 - 16°C (summer), |6 - 18°C (winter); serve in a tall, roun-
ded tapered tulip wine glass.

FOOD PAIRING: Easy to match with meat-based meals: excellent with
grilled and roasted meat, and whatever suits your local tradition or your
personal taste.

Pt ng sy W KUSIES T
A . » A .

- TR s
- <
NS

P
P
& .
o &
. L
..’ ‘
r

Tradizione e Innovazione .

1 ¥




