Grapes: Cabernet Franc
Alcohol content: 12% vol.
Bottle Size: 750 ml

Origin: IGT
Production Area: Triveneto
Acidity: 5,2 mg/l.
Sugar content: 5 gr/lt.

Ph: 3,35
Overpressure: Still wine

Ageing: In stainless stell tanks, followed by
a period in bottles.

Tasting Notes

Colour: Intense red ruby color.

Flavors / Fragrances: Extraordinary wine,
light medium bodied with herbal hints and
dark spices. Dry, sapid, well structured and
balanced, with a pleasant tannic supple.

Pairing: Perfect wine to enjoy with herb roa-
sted chicken, braised beef, ribs, polenta and
aged cheese, also recommended along with
lentil soups.

Serving temperature: 16-18 ° C
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