Le Argille Cabernet di Cabernet

Vuosikerta;
Alue; Treviso, Veneto
Rypale; 50 % Cabernet Sauvignon, 50% Cabernet Franc
Alkoholi; 15 %
Vari; intensiivinen rubiinin punainen

Tuoksu; ldmmin , kompleksinen, runsas, paljon kypsia marjoja kuten mustikkaa, karhunvatukkaa, villi mansikkaa,
toisaalta tulee luumua, tummaa kirsikkaa, vaniljaa ja lopussa vield hitusen tupakkaa, tummaa suklaata ja vihreaa

pippuria.

Maku; Limmin, elegantti, tayteldinen, kompleksinen, paksu. Pitkd maku sisdltda tuoksun tummia kypsia marjoja,
pehmeyttd ja miellyttavat tanniinit. Avautuu lasissa ja kompleksisuus kasvaa.

Tarjoilulampétila; 18-20 °C
Ikdantymispotentiaali; 10 vuotta ja pitempaan

Ruokasuositus; voimakkaille lihoille, riistalle, lihapadoille, joissa yrtteja

Vanhaa italialaista viinintekoa kunnioittaen pullo on paallystetty betonilla ja vahakorkilla. Kypsytetty 24 kuukautta
betonitankissa, kuten ennen vanhaan Italiassa kaikki viinit.

Saanut todella paljon palkintoja:

2017 Mundus, kultaa

2017 Sommelier Wine Awards, kultaa
2017 Decanter World Wine Award, hopeaa

2016 Vinltaly, 5 tdhtea

Tuoteluetteloon




Le Argille Cabernet di Cabernet

QOur reserve wines

HNarme and Denomination

Cabemeai IGT Marca Tresigiana

Grape Vartely

50 Cabemet Sauvignon, 50% Cabemet Frano
Aleonal Content 15% wol.

Optirmal serving termperature 18:20° G

Gasironomic Maiches

thiz ig.a good conversation-rmeditation wine, excellent with
SONG MEaLE like Game N venison, meat Stews and hery
cheeses 1 i also very good with frul jam and desserts,
particulary jam 1arte and pasires

Origin

vineyande of the Treviso countrysice sumounded by the river Sile.
Harvesting

this oreat wine is the result of a wise ooupage of cabemet
grapes, abtained throwgh the Double Reasoned Maturation
(DMR)technique, which is apahed drectly in the vinsyard This
technigue consists of clamping some tranches before the
OFAPES FEth & CONT@ISts FrstLration, S0 That e Srapes SLan b
age whie 31l on the ving, resulling in & greater concentration of
Suar That ghes mofe SInuciure snd strendgth 1o the wine

Tuoteluetteloon

strong, serious, unique, ages in

concrete barrels two years ,
immaculate and free from barrel
aromatic interference, so that its

uniqueness is fully preserved along

with its warm, refined, and mature

Winemaking Fackagng

1he ealected healify grapes are crushed are then placed in small I 75cl special botthe in boxes of &.
wals o ferment where we perform the maceration, that aliows & Frizes

miaximun extraction of color and tannins, resuhing in 8 2017 - Concowrs kMundus Wini Meiningar
harmaonic, hot, persisient wine. The wine i then aged imo 2017 - Sorrrneker Wine Saards
CEMEnt wats for 24 months, afer mat our Staff perfarma a 2017 - Decantar World Wine Rwards
sensory test, desiding when i The best ime 1 battke the wine. 2016 - Vinialy

After the bottling the wine is then sged further for at least &

manths.

Sterane and a0eing

in the coliar, a1 controled hurmidity &nd a temperature of 10
1270 Steving it fior & rredium 1o lang time (5 1o 10 years) in the
bottle aliows 8n ageing end refi nerment that guarantees its
segart balanes.

oot

irenge ruby red with and gamet highghts.

Bouryiet

at firat @ warrm, comples, erveioping arome, with perfume of
nature berries especially biuebery, Dlackberry and wikd
strawberies. On 8 geoond moment hinks of plurm, bisck chemies
and vanill, &t the end light nuenees of rehacoe,

dark choooiste and green pepoer.

Flawour

in he mouth it is waern, slegant, mature, comglkes and Mponsnt
Theleng ageing in cement preserves all the exquisite peculiar fi
avor of the grapes, with notes of ripe berries, soft and pleasantly
tannie. Long fi nish with & good aflertaste that eals for snother
glass.

taste.

waw, 47 annodamini.it



