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VISIT OUR WEBSITE:

https://cuvee3000.com/en

Grape varieties

100% Cabernet-Sauvignon

Origin

Italy, Tuscany, Montalcino, Sant'Angelo In Colle

Soil

slate and clay

Vinification

30-day maceration, alcoholic fermentation in oak barrels, soft
pressing, malolactic

Ageing

45 months in fudres

Characteristics

Red, Biodynamic, Still, Profound and complex

Properties

Alcohol: 14,7 %, Ph: 3,7, SO2: 40, Residual sugar: <2 g/l

Also appears in:

Price: Más de 50€

FONTERENZA LUPO
FONTERENZA, Montalcino, Sant'Angelo In

Colle

2011 34602 MAGNUM
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