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RIALTO CABERNET SAUVIGNON DOC

Wine Colli Euganei DOC Cabernet Sauvignon
Alcohol/Vol. 13.5-14%
Production area Grapes from the southwestern area of the Euganean Hills 50-200 above sea level
Soil type Calcareous, rich in skeleton, volcanic origin
Training system Spurred cordon, Guyot
Grape variety Cabernet Sauvignon 100%
Harvest period From the third week of September until the first days of October.
Hand-picked with selection of the grapes
Product type Still wine
Vinification The pressed grapes were macerated at controlled temperatures between 28-30°C
for 8-10 days, with repeated pumping over. Completed malolactic fermentation
Maturation and aging The wine was transferred to maturation in stainless steel tanks for 70-80%, the remainder

is placed in 20l French oak barrels for an aging of about 8 months. The refinement in the
bottle lasted 3 months in the cellar at a constant temperature of 15°C.

Visual characteristics Deep ruby red
Aroma Fine and fruity aromas of wild berries, such as cassis and blackberry
Flavour Full and round in the mouth, with a good and elegant structure and an aftertaste
of long persistence
Serving temperature Before opening it is recommended to bring the wine slowly to 18-20
Serving suggestions |deal to accompany pasta dishes with flavorful sauces, various types of meat. Long-aged cheeses
Bottle 0,75L case of 6 hottles - weight 8kg
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The Selections

RIALTO
CABERNET SAUVIGNON

Controlled Designa’cion of Qrigins

The grapes of this special selection come from the southwestern area of the
Euganean Hills, where the soils are more stony and shallow.

In addition to having a higher sugar richness, the productions have a greater
concentration of components capable of highlighting the structure of the wines to
which they will give rise. These products also remain for a long time after having
tasted them in the taste memory of the consumer. The olfactory intensity and

roundness give it absolute p]easure in clrjnkjng it.
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