Cabernet Merlot “CAO” ‘f k:W% |
CAO red wine made from Cabernet Franc u i

o

and Merlot grapes and with the addition of Q/'“
the Corvina grape. From vineyards in the il
plain of Ronca (VR) and hand-picked grapes. At Agelan
Itis awine created experimentally in the
process of vinification of red wines with the
technique of white wines. Result? Due to its "
freshness and drinkability, it fits very well,e
an aperitif and for an evening with friends

AO is a red wine to be kept in the
refri ftor and served at 14/15 degrees.
ical details:
e: southeast
0/ : 4months in steel

simo come aperitivo e per un:
mpagnia di amici. Cao e unvino r

ettere nel frigo e da servire ad una
neratura di 14/15 gradi. =

agli Tecnici:

Terreno: calcareo

Esposizione: sud-est

Affinamento: 4 mesi acciao

Uvaggio: Cabernet Franc, Merlot, Corvina
Gradazione alc.: 12,0% vol.

Temp. di servizio: 14 - 15 °C

Residuo zuccherino: 0,2 g/l

Acidita totale: 5,5
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