
TECHNICAL SHEET 
Production Area: Marca Trevigiana
Grape Variety: Cabernet Franc 100%
Adopted Technology: Red vinification. Minimum 180 days of ageing 

between steel and bottle

ANALYTICAL FEATURES 
Residual Sugar Content: 6 g/l
Total Acidity: 5,80 g/l
Dry Extract: 35 g/l
Alcohol: 12,5% Vol.

Cabernet Franc
Marca Trevigiana  IGT

It is a distinctive wine with a strong personality, a characteristic perfume 
and a persistent herbaceous flavour. It has an intense ruby red colour
with violet reflections. A wine of high aristocracy, of splendid stuff, 
elegant, austere. 


