Avia Cabernet Sauvignon 750ml

LAUREATE
IMPORTS

TECHNICAL SPECIFICATIONS

Alcohol: Residual sugar:
14% by vol. Dry

APPEARANCE, AROMA, AND FLAVOR
Appearance: Dark ruby red color with violet shades.

Aroma: Intense fruity aroma of cherry, blackberry and red
currants.

Flavor: Medium to full-bodied, it offers a beautiful flavors of
Cabernet Sauvignon and juicy acidity to lift the long
finish.

SOMMELIER RECOMMENDS

Food pairing: Steaks, pasta cheese, roasts, grilled foods, burgers
and pizza.
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Aging potential:Up to 5 years.

Temperature:60-62 °F

PRODUCTION METHOD

Wine growing area:

Location of vineyards:
Form of vineyards: Terraced

Altitude: 80-200 m
Climate: Sub-Mediterranean, a mixture of warm sea air

Vine training: Single Guyot and cold Alpine winds.
Spacing: 700 vines/acre (4000 vines/ha) Grape variety: 100 % Cabernet Sauvignon
Age of vineyards: 10-20 years Harvesting: Exclusively handpicked grapes.

Soil type: Marl, sandstone ) . . .
In the Cellar: Fermentation: 100% in stainless steel. 50% in

stainless steel 50% French Oak.
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