
Grape Variety :  Carmenère 100%

Appellation : Piave Doc Carmenère

The Vineyard : Breeding system Sylvoz. Clay rich soils
between the rivers Piave and Livenza.

Colour : Ruby red

Sensory Profile : Fine herbaceous notes typical of its grape  
in perfect balance with the hints of plum and blueberry. On 
the finish, spicy notes.

Taste : Soft, intense and persistent.

Pairings : Recommended with cold cuts and medium-aged 
cheeses. Excellent also with meat dishes. 

Vinification : Vinification in red with prolonged maceration 
on the skins. Aging in stainless steel.

Alcohol content : 13 % Vol

Net Dry Extract Content : 26 g/L

Acidity : 5 g/L

Serving : 16-18 °C

Bottle and content : Carmenère med bottle - 750 ml

Packaging : 6 Bottles pack - Vertically stored
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