
Patrizia Cadore
Italy - Lombardy - Pozzolengo (BS)

C A B E R N E T  G A R D A
100% Cabernet-Sauvignon

Production area: Pozzolengo (BS)
Terrain: variegata combinazione di argille prevalentemente
calcaree ricche di sali minerali
Harvest: manual
Vinification: the grapes, de-stemmed and crushed, are placed
in maceration tanks for alcoholic fermentation at 24-27°.
Reassembly, fulling, and délestage practices are alternated in
this phase
Refinement: then in temperature-controlled tanks (17-19°)
where it undergoes malolactic fermentation
Color: deep ruby red with violet hues
Fragrance: red fruits, cinnamon and cloves
Flavor: extremely well-structured, intense and elegant
Alcoholic Grade: 13% vol

Ownership/Founders Patrizia Cadore / Giovanni Cadore
Start of Activity 1960
Vitiviniculture Traditional
Hectares 8
Bottles produced 60.000


