CAVAZZA

STORIE DI VIGNA DAL 1928

CABERNET CICOGNA
Cabernet Colli Berici DOC

CICOGNA

d production wine harvested from carefully s

Om/600ft) that are estate

ed small vineyard lots (3 ha/7.4 ac) on top

e handpicked and sorted

>sttime in order to create craftsmanship involved

in hands-on winemaking

TECHNICAL INFORMATION

AREA OF ORIGIN

SOIL TYPE
VARIETAL Ty :
10 *a )
TRAINING SYSTEM
AVERAGE VINE AGE 20 year
HARVEST PERIOD/METHOD  Mid October. Careful grape selectio nd
WINE MAKING In red (grape skins remain in contact with the juice)
PRIMARY FERMENTATION tael atroll
MATURING AND AGING 12 months in small 228 liter French medium toasted oak barre
FINING 6 months in bottle
ANALYTICAL CHARACTERISTICS
ALCOHOL 13,5% Vol
RESIDUAL SUGAR 3,29/l
o TOTAL ACIDITY 544
DENOMINAZIONSE Df ORIGINS CONTROLLATA
CABERNET ORGANOLEPTIC PROPERTIES
N— COLOR Deep and rich purple tending to garnet red with ageing
BOUQUET Very intense aroma of spices and ripe red fruit
TASTE
SERVING TEMPERATURE 16-18°C/60.8-64.4°F

SERVING SUGGESTIONS

BOTTLE SIZE o
CLOSURE
HOW TO DESCRIBE ON WINE LIST
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