Mancassola

Campi N ovi
Cabe rnet S auvignon C olli Berici DOC

TECHNI CALINFORMA TION

Areaoforigin
Veneto Region - C olli Berici Hillsin Lonigo, Vicenz a

Soiltype
Sedimentary stones

Varietal
Cabernetsauvignon 100%

Trainin g system
Guyot

Harvestp eriod
End o f September

Wine making

The handpicked grapes are fermented in stainless
steel temperature controlled tanks . Repeated punching
isperformed,inordertoextractthe greatestamount
of polyphenols, aromatic and col ouring sub stances.
Partofthewineis storedinwood enbarrelsandleftto
mature for 7-8 months. After bottling the wine reaches
maturityin4-5months.

ANAL YTICAL CHAR ACTERISTI CS

Alcohol
13% vol.

Residual sugar
2-3gr/lt

Total acidity

5,20-5,40gr/ It

ORGANOLEPTIC PROPERTIES

Bouquetandtaste

Ruby red col ourtendingtogarnet. Thevinous noseis
intense wit h fresharomas o fplum, blackberry and vanill a.

Full bodied wit halong p ersistent finish .

Servingtemperature
12-14°C /5 4-57 °F

Serving suggest ions
Perfectwith meatdishes.

Bottle size
750 mi|



