
TECHNI CA L I N FORMA TION

A rea o f o r ig in
Veneto Region - C olli B eric i H ill s in L onigo, Vicenz a

Soi l t yp e
Sediment ary s tones

Var ietal
Caberne t s auvi gnon 100%

Trainin g s ystem
Guyot

Har vest p er iod
End o f S eptember

W ine m ak ing
The h andpicked g rap es a re ferment ed i n s tainl ess 
steel t emperatu re c ont rolled t anks . Repeated p unchin g 
is p erformed, in o rd er t o extra ct t he g reatest a mount 
of p olyphenols, aromati c a nd col ouring sub stances.
Part o f t he w ine is s tored i n wood en b arrels and l eft t o 
matu re for 7-8 m onths. After b ot t ling t he w ine reaches 
matu rit y i n 4 -5 m ont hs. 

ANAL YTICA L C HAR ACTERISTI CS

A lcohol
13% v ol.

Resi dual s ugar
2-3 g r/ lt

Total a c id it y
5,20 -5,40 g r/ lt

ORGA N OLEPTIC P ROPERTIES

Bouquet a nd t aste
Ruby r ed col our t ending t o g arne t . The v inou s n ose is 
int ense wit h f resh a romas o f p lum, blackberry a nd v anill a.
Full b odied wit h a l ong p ersistent f inish .

Ser v ing t emp erature 
12-14 °C / 5 4-57 °F

Ser v ing s uggest ions
Perfect w ith m eat d ish es.

Bot t le s ize
750 m l

Ca mpi N ovi
Cabe rnet S auv ignon C olli B eric i DOC
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