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"Le Selezioni" - RABOSO
VENETO IGT

Still red wine

GRAPE VARIETY:
100% RABOSO PIAVE

VINE TRAINING SYSTEM:
DOUBLE-ARCHED CANE

VINIFICATION METHOD:

FERMENTATION AND MACERATION FOR 30
DAYS IN CONTACT WITH THE SKINS IN
STAINLESS STEEL TANKS. THE 10 MONTH
AGING IN BARRIQUE IS FOLLOWED BY A LONG
AGING PERIOD IN BOTTLE

ALCHOL:
13% ABV

SENSORY CHARACTERISTICS:
RED FRUIT AND VIOLET ON THE NOSE. STRONG
ACIDITY AND TANNIN IN THE MOUTH
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SERVING TEMPERATURE:
60-64°F

PAIRINGS:
PERFECT MATCH WITH GREASINESS DISHES
SUCH AS VENETIAN "MUSETTO" OR WITH

SUCCULENT MEATS.
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https://context.reverso.net/traduzione/inglese-italiano/double-arched+cane
https://context.reverso.net/traduzione/inglese-italiano/vinification+method

