Petrarca
Rosso Veneto

.G.T.

DENOMINATION:
Indicazione Geografica tipica
PRODUCTION AREA:

Euganean Hills, Arqua Petrarca.
Volcanic soil, with limestone and clay.

GRAPES:

60% Cabernet Sauvignon

40% Merlot

HARVEST PERIOD:

Beginning of October

FERMENTATION:

Lo 99" The grapes are carefully selected in the

Petrarca

Affinato in— the wine is aged in small oak barrels for

field and immediately after fermentation,
conducted at a controlled temperature,

DB wvdques

about 12 months.

DESCRIPTION:

gk This wine has an intense ruby red color
AZIENDA AGRICOLA

tending to garnet. Pleasant scents of
vanilla is added to those of berries. Dry,
full and with an elegant structure.
Prefers grills, roasts, red meats and

cheeses. Serve at 18°C.

ALCOHOL:

13% vol
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