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VENEZIA GIULIA

INDICAZIONE GEQGRAFICA TIPICA

CABERNET SAUVIGNON - .
I ;lsllng notes

Winemakers since 1782

Cabernet Sauvignon Fiegl 2019

I.G.T. Venezia Giulia Cabernet
Sauvignon
C

Flysch and sandstone from the
Ecocene epoch

Certified integrated disease
treatment with controlled
environmental impact

Guyol

End of September to the
beginning of October

12,5%

Oak tonneaux, bottle

16-18°C,

Ruby red color. At the nose it has a
beautiful bouquet that starts with
floral and then more fruity aromas,
to be followed by spiciness, and in
the end integrated with balsamic
notes and delicate violet
highlights. The tannins are smooth
and well-integrated in the
structure of the

wine. Itis fresh and with a good
body on the palate. This wine pairs
well with grilled meat.
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