S e 1.G.P. ALTO MINCIO

Colour Ruby red Grape Cabemet Sauvignon 85% - Cabermnet Franc 15%
varieties

Aromas Fruity and pleasant. .
4 5 Production Cavriana, Mantova (MN)

) aread
Taste Harmonious

Alcohol RIRGEA \ Altitude 170 MLA.S.L.
content

Soil costitution  Morenic
Serving 1618 °C - 60.864.4 °F

temperature Vine training Pruned-spur cordon-rained

e system
Food pairing  Game, roasts and mature cheeses

Harvest September
Bottle
confent:

= | Vinification Soft pressing of the grapes, light maceration
e on the skins, fermentation at controlled tfemperature
750 ml , ; . !
in stainless steel tanks.
CABERNE'F Ageing in the bottle for &6 month.
~ ALTO MINCIO

INDICAZIONE GEQGRAFICA PROTETTA
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