
TECHNICAL SHEET 
Production Area: Marca trevigiana 
Grape Variety: 80% Cabernet Sauvignon and 20% Cabernet 

Franc

Adopted Technology: Red vinification

ANALYTICAL FEATURES 
Residual Sugar Content: 6 g/l
Total Acidity: 5,50 g/l
Dry Extract: 29,9 g/l
Alcohol: 13,5% Vol.

A historic wine made from old vines: that's why the image of our great-
grandfather founder is on the label. Made from the best Cabernet 
Sauvignon and Franc grapes. Intense ruby colour, full aroma of red fruit 
with some spicy notes. The taste is enveloping and pleasant, slightly 
herbaceous and rightly tannic. It lends itself very well to ageing for 2-3 
years.

Cabernet DOC Piave


