REALDA

DENOMINATION Realda

VINEYARD POSITION The vineyard is located in the Monteforte d’Alpone area,
under the Zoppega hill

SOIL COMPOSITION Volcanic tuff
VARIETY Cabernet Sauvignon
WINE GROWING METHODS Spurred cordon
HARVEST Selection of grapes and late harvest in small boxes
VINIFICATION Crushing, destemming, fermentation at 28 degrees,

maceration for 10 days with the skins of the grapes,
separation of the skins, malolactic fermentation in
oak barriques from Allier and ageing for 18 months

TASTING NOTES The wine gets his name from the history of the area
where the vineyard is located: Dugale Realda, a
possession of the Church in the 1400s.

Bright ruby red.

Elegant and intense, with hints of licorice and red fruits,
currants and walnut husk, black pepper, and vegetal
notes.

Smooth on the palate, with an excellent balance
between the wine's noble tannins and those from

the oak. Great freshness and a lingering finish.

Perfect when paired with roasts, braised dishes,

mixed grilled meats, and aged cheeses.

PRODUCTION 6.000 bottles
SHELF LIFE 25 years
BOTTLE SIZE
750 ml
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