
Barucchella
Rosso Veneto IGT

TECHNICAL SHEET 
Production Area: Grave of Piave
Grape Variety: 80% Cabernet Sauvignon and Franc and 

20% of other red grapes
Adopted Technology: Red wine vinification with 30% of grapes 

dried naturally on mats. Minimum 24 
months in steel, barrel and bottle

ANALYTICAL FEATURES 
Residual Sugar Content: 9 g/l
Total Acidity: 6,50 g/l
Dry Extract: 36 g/l
Alcohol: 15% Vol.

Wine obtained from the best red grapes of Casa Facchin from a 
Bordeaux base with the addition of autochthonous varieties. The 
colour is ruby red with garnet hues and the characteristic bouquet is 
intense with a light herbaceous scent, of twigs, tobacco and chocolate. 
In the mouth it is dry, full, rightly tannic, of great harmony and 
persistence. 


