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‘E"*ﬁﬁf ii ~ 4 Cabernet
Sauvignon
IO GOTO

Species of vine: 100% Cabernet Sauvignon

Location vineyards:Veneto - Alcohol:13.5% Vol.
Wine-making:

The grapes are crushed and fermented into

fermenters at a temperature of 26 °C where it is left to
macerate for 20 days with continuous pumping of must
over the grape dregs. The wine is separated from the pomace
and put in barrerique for malolactic fermentation.
A?emg the wine:

Atter malolactic fermentation the wine stays to refinein
barrels for at least 12 months. After this period is put to rest
in steel tanks for a few months and then started for bottling.
Color and sensory analysis:

The wine shows notes of black berries as ripe plum,
complemented by notes of licorice and vanilla that sweeten
the nose of that fragrance.Taste tannic and hot, due to
the structure of the wine,the final aroma envelops the mouth
that leads it back to nose.

Pairings gastronomic:

The wine matches ver?r well at red meat dishes and

meat stews,game, noble poultry. A perfect accompaniment

& ‘AR ff_RQ\['qu with cheese long seasoning and at herbs.

Ideal temperature to drink it: 18 °C.
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