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Cabernet
Sauvignon
100% Cabernet Sauvignon

RED STILL WINE

Born from a spontaneous cross between Cabernet 
Franc and Sauvignon Blanc, this red grape variety 
has long been a staple in the Piacenza Hills.

It has loose clusters, with small berries rich in tannins 
and pigments.

AZIENDA AGRICOLA LA CIOCCA

IN THE VINEYARDS
TERROIR: Calcareous-clayey with the presence of fossils
dating back to the Pliocene era
FARMING SYSTEM: Guyot
HARVEST TIME: first half of Settembre

IN THE CELLAR
After being hand-harvested into crates, the grapes After being hand-harvested into crates, the grapes 
arrive at the winery and are racked into a hopper. They 
are then taken to the crusher-destemmer, which
separates the stalks from the berries, from which the 
must is obtained through a gentle pressing. After
fermentation in temperature-controlled autoclaves, the 
wine ages in steel barrels until bottling.

IN THE GLASSIN THE GLASS
A beautiful ruby   color, with subtle garnet notes on the A beautiful ruby   color, with subtle garnet notes on the 
finish, is evident. Very intense aromas, characteristic of 
Cabernet, open on the nose, with balsamic notes of ripe 
cherry, licorice, cocoa, and green pepper. On the palate, 
tannin dominates, meeting a pleasant contrast with the 
softness provided by the alcohol and glycerin; it finishes 
with a light savory finish. Very tasty when paired with 
stews, succulent red meats, or mixed grills.

ALCOHOL: 13% vol.
SERVICE TEMPERATURE: 18-20 °C
PRODUCTS FORMAT: 0,75 lt


