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Cabernet Sauvignon IGT PV

Wine obtained from a vineyard of Cabernet grapes
flanked by Turkey oaks, powerful trees belonging to
the Quercus genus, like the Pedunculate oak and the
Sessile oak, species characteristic of the Oltrepo

woodlands.

Color: intense ruby red.

Aromas: the first sensation is that of a walk through
the woods: blackcurrant, blackberries and a light

herbaceous aroma with a subtle hint of green pepper.

Taste: liquorice, coffee and wood, leading to a power-

ful yet soft tannin.

Food pairings: with prime cuts of meat and game,

excellent with aged cheeses.
Serving temperature: 18-20° C

Alcohol content: 13% vol.
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