
Warm, fruity, mouth-filling sensations

Wild red berries and delicate spicy notes
merge in this blend of Merlot and Cabernet grapes.
Its ruby red colour takes on hints of garnet
with age, reflecting an elegant flavour
and a rounded, velvety texture.

Colour

Bouquet

Flavour

Alcohol content

Total acidity

pH

Dry extract

Food pairing

How to serve

Storage

Wine list

Ruby red
Acquiring a garnet hue with age

Intense and complex: a dominant fragrance
of red berry fruits, along with delicate hints
of spices, liquorice and tobacco

Warm, mouth-filling, velvety and rounded, echoing 
the elegant fruity sensations perceived on the nose

13,5 % vol

5 g/l

3,60

28 g/l

An excellent choice with red meats,
game and full-flavoured cheeses

18 °C - in a large crystal glass

In a cool, dry, dark place

“Capifosso”
Rosso Colli Trevigiani I.G.T.
Borgoluce - Susegana (Treviso)

Grape varieties

Grape production area

Altitude of the vineyards 

Plant density

Type of terrain

Climate

Training system

Harvest period 

Vinification

Fermentation temperature

Malolactic fermentation

Maturation

Merlot and Cabernet Sauvignon

The Veneto Region

From 200 metres above sea level upwards

5000 vines/ha

Clayey soil, containing iron oxides

Temperate, with hot but not too muggy summers
Average annual thermal excursion: 20-21 °C

Cordon Spur

End of September / early October

Destemming is followed by gentle pumping
over in a stainless steel vinification tank.
Maceration lasts for 15/20 days, combined with 
délestage and gentle punching down of the cap

20/25 °C 

Complete

In barriques and tonneaux for 12 months,
followed by ageing in the bottle

0,75 L 1,5 L
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COLLI TREVIGIANI IGT
Rosso
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