
 

 

 

                                                          
                                           
                   

      

            APPELLATION

            Piedmont

            VARIETAL COMPOSITON

            Cabernet Sauvignon, Nebbiolo, Barbera

            ALCOHOL CONTENT

            12

            WINEMAKING

            Grapes are harvested at 
            and 2nd week of October
            temperature in stainless steel tanks. Ageing in 225 Liter 
            French Oak barrels.

            TASTING NOTES

           Brilliant ruby red, with aromas of cherry, 
            and spices
            balanced
            finish.
 
            FOOD PAIRING

            Perfect with grilled meats, pasta with tomato
            sauces, roasted vegetables, and aged cheeses.
             

                                                                                            

  

                                            SALU 
                    LANGHE ROSSO DOC
                 CASCINA BONGIOVANI, RED WINE

APPELLATION 

Piedmont, Italy 

VARIETAL COMPOSITON 

Cabernet Sauvignon, Nebbiolo, Barbera 

ALCOHOL CONTENT 

12.5% 

WINEMAKING 

Grapes are harvested at between 3rd week of September 
and 2nd week of October. Red vinification at a cont
temperature in stainless steel tanks. Ageing in 225 Liter 
French Oak barrels. 

TASTING NOTES 

Brilliant ruby red, with aromas of cherry, raspberry, floral notes,
and spices, including black pepper. A medium-bodied, well
balanced red wine with soft tannins and an elegant, earthy
finish. 

FOOD PAIRING 

Perfect with grilled meats, pasta with tomato-based 
sauces, roasted vegetables, and aged cheeses.
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raspberry, floral notes, 
bodied, well- 

tannins and an elegant, earthy 

based  
sauces, roasted vegetables, and aged cheeses. 


