
TYPOLOGY: 
Red dry wine from Cabernet Sauvignon grapes

PRODUCTION AREA: 
Located in the plain, in Farra d’Isonzo area (GO)

SOIL: 
Formed from noble clays mixed with red gravel with a low presence 
of pebbles 

TRAINING SYSTEM: 
Guyot double arched cane (Cappuccina) 5.000 vines/hectare approx

HARVEST: 
Between late September and early October

VINIFICATION: 
Destemming and traditional maceration of the skins at a controlled 
temperature for a period of about 10 days, soft pressing of the 
grapes and subsequent completion of fermentation at a controlled 
temperature; aging in French oak barrels followed by refinement in 
steel tanks and then in bottles before sale

COLOUR: 
Ruby red

AROMA: 
Recalls blackberry fruits, notes of cherry with spicy hints, slightly 
herbaceous

TASTE: 
Well-structured, warm, delicately tannic, persistent

PAIRING: 
Ideal with grilled or roasted red meats, game, also suitable with 
baked pasta dishes, cold cuts and aged cheeses

SERVE: 
At a temperature of about 18°C, uncorking the bottle a few moments 
before serving

BOTTLE: 
Bordeaux bottle 750 ml

ALCOHOL CONTENT: 
13%

AGEING POTENTIAL: 
If stored well, it can age for 7 to 8 years
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