
Grape Varieties: 30% Cabernet Sauvignon –
30% Cabernet Franc – 40% Merlot

Vineyards: The grapes come from two vineyards.
The first is located in Capriolo, on the slopes
surrounding the winery, where the vines were
planted approximately 22 years ago. The second
is located in the Colzano area of Adro and was
planted approximately 15 years ago.

Yield per Hectare: The average yield is
approximately 7,500 kg of grapes per hectare.

Winemaking: The grapes are harvested when
they reach optimal ripeness, towards the end of
September. After hand-picking and careful
selection, the grapes are destemmed and left to
macerate in temperature-controlled tanks. After
approximately three weeks, the wine is drawn off
the skins and transferred to oak barrels and
stainless steel tanks. The following spring, once
malolactic fermentation has been completed, the
wines are blended and then aged in oak or
stainless steel tanks.

Alcohol Content: 12.50% vol.

Additional Analytical Data:
Total Acidity: 6.20
Volatile Acidity: 0.33
pH: 3.32

CURTEFRANCA ROSSO
SILVESTRE 2021

DOC

2021


	CURTEFRANCA ROSSO SILVESTRE 2021
	DOC
	Grape Varieties: 30% Cabernet Sauvignon – 30% Cabernet Franc – 40% Merlot
	Vineyards: The grapes come from two vineyards. The first is located in Capriolo, on the slopes surrounding the winery, where the vines were planted approximately 22 years ago. The second is located in the Colzano area of Adro and was planted approximately 15 years ago.
	Yield per Hectare: The average yield is approximately 7,500 kg of grapes per hectare.
	Winemaking: The grapes are harvested when they reach optimal ripeness, towards the end of September. After hand-picking and careful selection, the grapes are destemmed and left to macerate in temperature-controlled tanks. After approximately three weeks, the wine is drawn off the skins and transferred to oak barrels and stainless steel tanks. The following spring, once malolactic fermentation has been completed, the wines are blended and then aged in oak or stainless steel tanks.
	Alcohol Content: 12.50% vol.
	Additional Analytical Data:
	Total Acidity: 6.20
	Volatile Acidity: 0.33
	pH: 3.32



