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cabernet SaUVIGnOn
P r o t e c t e d  G e o G r a P h i c a l  i n d i c at i o n  V e n e z i a  G i u l i a

Var iety _ C ab er net  Sauvig non

Yie ld _ 40  h l /ha

Winema k ing _ Macerat ion  t akes  place  in  s t a in less  s tee l 
t anks  for  10  days  wit h  dè lest age  at  26/28  °C. 
It  ages  in  s t a in less  s tee l  t anks  for  10  mont hs . 
B ott l ing  and  f ur t her  age ing  in  t he  b ott le .

ag ing  p otent ia l _ 4  -  6  years

S er v ing  temp er ature _ 16  °C

Fo o d p air ing _ Meat  d ishes ,  past a  d ishes  wit h  game sauce 
Sug gested  di shes : 
L asag ne  w ith  rabbit  ragout .  Pork  chops  ser ved 
w ith  pumpkin  and  Taleg g io  cheese  sauce .  Tr ippa 
al la  Par mig iana .  Br u schet ta  w ith  sau sage  and 
smoked  peppers .


