CLASSIC

ALTO ADIGE DOC
CABERNET 202§

Native to the French region of Bordelais, Cabernet is, together with
Merlot, one of the most important international red wines. This global
player requires warm soil and sunny vineyard sites in order to develop its
typical varietal character: a deep color, intense flavors of berry and soft
tannins. Like in Bordelais, two types of Cabernet (Sauvignon and Franc)
are usually grown and vinified in South Tyrol.
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rosso ruby red rubino aroma reminiscent spicy and substantial
of cassis, liquorice,
redcurrant

VARIETY:
Cabernet Sauvignon / Cabernet Franc
VINE AGE:
8-12 years
VENDEMMIA:
Sites: vineyards in Santa Maddalena, Appiano and Cortaccia (250-
350m)

Exposure: south, southeast
Soil: moraine debris and limestone gravel
Training system: Guyot

HARVEST:
Early October; harvest and selection of grapes by hand.

VINIFICATION:
Fermentation in stainless-steel tanks, followed by malolactic fermenta-
tion and aging in large wood.

YIELD:
65 hl/ha

ANALYTICAL DATA:

c A B E R N E T [ ‘ : Alcohol content: 13,5%

SUDTIROL + ALTO ADIGE « DOC Acidity: 5,2 gr/It

SERVING TEMPERATURE:
16-18 °C

PAIRING RECOMMENDATION
A refined food wine.
Red meat, mixed grill, mature cheeses.

POTENTIAL/ STORAGE:
4-6 years
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