
CABERNET SAUVIGNON

Grape Variety  Cabernet Sauvignon (red grape).

Description A French native, originally from the area 
known as Bordeaux. This variety is best known 
to the world as being capable of great 
adaptability to different climates and soils. 
It seems to have been generated from a 
spontaneous cross between Cabernet Franc 
and Sauvignon Blanc. The grape skin is thick 
and rich in substances, with longer maceration 
the wine will be enriched with polyphenols 
and structure. Its aroma, instead depends on 
the area, the type of soil and the maturation 
at harvest time.

Sensory Notes A deep ruby   red color, almost purple, it 
recalls the scent of the forest, black currants, 
blueberries and blackberries, with slight hints 
of herbs. Full bodied, aromatic, it becomes 
refined with age, the taste is elegant, with 

 a smooth taste and unaggressive tannins.

Pairings First course: risotto with truffles or mushrooms, 
lasagna or pasta with meat sauce. 

 Second course: red meat, roasted or grilled. 
Vegetables such as radicchio, peppers, 

 truffle or porcini mushrooms.

16/18 °C12,5°

Demijohn
15/28/34/54 liters

Drum
25 liters

Bag in box
5/10/20 liters


