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GRAPE PRODUCTION
VARIETIES USED ZONE

Cabernet Franc and

Regional Park of

Carmenere the Euganean Hills
ALCOHOL SERVING
CONTENT TEMPERATURE
12.5 to 13 % by vol., 16 to 18 °C

depending on vintage

Training System
Sylvoz

Vinification Process

Fermentation at a controlled temperature of 16 to 20 °C for 10 to 15 days.
Aged in concrete barrels for 6 to 7 months.

Description

Cabernet is a ruby red wine. Its intense, pleasant nose expresses fruity
notes of blackberry and blueberry accompanied by spiced, peppery notes.
Full-bodied and smooth on the palate, with a complex mouthfeel in
keeping with the nose.

Pairings

first course pasta dishes with game sauces, grilled and roast meats and
meat on the spit, and simple dishes such as cold cut platters are the ideal
matches for this wine.
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