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IGT Marca Trevigiana Cabernet Franc Red Wine
CABERNET FRANC

2/ 12,5 % Vol I 15°c

@ Cabernet Franc
@ Ponte di Piave, via Calderba
S

Low environmental impact integrated pest
control as a replacement for systemic pesticides
and chemical fertilizers. Leaf thinning is
performed after bloom. We perform minimal
hedging.

@ Cold pre-fermentation maceration at 13 °C.
Cold fermentation at 22 °C for 7 days. A

selection of the pressings is employed.

This wine reflects the terroir with its

C~ characteristic grassy aromas and notes of ripe
berries. In the mouth it is dry and virile with a
nice tannic finish.

It matches well with second course dishes and
is excellent when paired with grilled meat.
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