
 

 

                      CABERNET
                          

 
      APPELLATION

      Friuli-

      VARIETAL COMPOSITON

      Cabernet 

      ALCOHOL CONTENT

      12.5%

      WINEMAKING

  Soft pressing of grapes. Fermentation on the skins as long as the
  desired color is released. Maturat
  ageing.

 
                          TASTING NOTES
       
                        Slightly herbaceous aromas followed by hints of red fruits, plum and 
                          raspberry. 
                          gentle violet fragrance

 
      FOOD PAIRIN

                          Pairs well with 
                          lamb or ven
                          cheeses, foie gras and

                                                                                     

  

        
CABERNET IGT TREVENEZIE

         COLLEVENTO 921, RED WINE 

APPELLATION 

-Venezia Giulia, Italy 

VARIETAL COMPOSITON 

Cabernet Sauvignon, Cabernet Franc 

ALCOHOL CONTENT 

% vol.  

WINEMAKING 

Soft pressing of grapes. Fermentation on the skins as long as the
desired color is released. Maturation in stainless steel tanks. Bottle
ageing. 

TASTING NOTES 

Slightly herbaceous aromas followed by hints of red fruits, plum and 
raspberry. The mouth reveals spicy overtones accompanied by a
gentle violet fragrance 

FOOD PAIRING 

Pairs well with red and cured meats, particularly braised
lamb or venison, roasted beef, and filet mignon, aromatic 
cheeses, foie gras and truffles. Serve at 16-18° C.  

                                                                                      

IGT TREVENEZIE  

Soft pressing of grapes. Fermentation on the skins as long as the 
ion in stainless steel tanks. Bottle 

Slightly herbaceous aromas followed by hints of red fruits, plum and  
The mouth reveals spicy overtones accompanied by a 

ed and cured meats, particularly braised 
romatic  


