
Grape 
varieties

Colour

Aromas

Taste

Serving  
temperature

Alcohol
content

Food pairing

Cabernet Sauvignon 85% - Cabernet Franc 15% Ruby red

Fruity and pleasant.

Harmonious

Soft pressing of the grapes, light maceration 
on the skins, fermentation at controlled temperature 
in stainless steel tanks. 
Ageing in the bottle for 6 month. 

 
                      

16-18 °C - 60.8-64.4 °F

12,5%

Game, roasts and mature cheeses

Bottle 
content:

Cavriana, Mantova (MN)

170 ML A.S.L.

Morenic

Pruned-spur cordon-trained

September

Production 
area

 

Altitude

Soil costitution

Harvest 

750 ml
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Vine training
system

Vinification 

cabernet
i.g.p. alto mincio


