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LINEA Classica

CAbernet SauvignonCAbernet Sauvignon
D.O.C. FRIULI AQUILEIA

A red wine with violet reflections. The nose is laced with hints of cherry, 
balanced with spiced notes of meadow herbs. The palate is vivacious and 

tannic, with a smooth, mouth-filling flavour complemented by a full, rounded 
finish.

APPELLATION 
Cabernet Sauvignon D.O.C. Friuli 
Aquileia.

GRAPES 
Cabernet Sauvignon.

VINEYARDS 
Situated on the estates of Scodovacca 
and Villa Vicentina, on clayey soils. 

HARVEST 
In the second half of September.
 

VINIFICATION 
Fermentation in stainless steel tanks. 

DURATION 
The peak quality ranges from 1 to 3 years after bottling.

GRADATION
13% Vol. 

RESIDUAL SUGARS 
5,0 g/l

TOTAL ACIDITY
4,6 g/l

NET DRY EXTRACT 
26,0 g/l


