
Cabernet
IGP Veneto

In vineyard

The most famous vine in eastern Veneto. It is appreciated for its,
vegetable notes, one of the most late grapes to ripen.

In cellar
After the harvest, the grapes are vinified with a maceration of 15
days. The contact with the skins allows the wine to enrich itself
with the typical aromas of the grape, as well as to take the right
color and keep the pleasantness on the palate intact.

Tasting notes

Ruby red wine with magenta shades on the glass. In the
bouquet, we can find intense and elegant vegetable notes,
accompanied by mild hints of red fruits. The taste is
characterized by the natural softness supported by a good
astringency, which makes it dry and always pleasant.

Pairings
Ideal to accompany dishes of poultry and red meat cooked in
the oven or grill. Excellent with selection of cold cuts and
venetian cicchetti with salami and cheeses.

Taste at 18°C.

Paladin SpA | Via Postumia 12, Annone Veneto (VE) | Partita IVA: 01426340939 | www.paladin.it

12,5% VOL
Bottle size: 0,75 l
Sugars: 6 g/L (+-1)

Luca Maroni
95 points

Sakura Awards
Silver Medal

Vitae AIS
3 viti 

AIS Vinetia
3 rosoni

I Vini Di Veronelli
90 points
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