COUNTRY
Italy

REGION

Fantine]. Friuli Venezia Giulia

APPELLATION
Friuli DOC

Borgo Tesis Cabernet Sauvignon 2022

VARIETALS
100% Cabernet Sauvignon

VINEYARD PHILOSOPHY
Traditional farming

SIZE ALTITUDE TERRAIN SOIL TYPE
5 hectares 120 Gentle hills Gravel
meters
YIELD DENSITY CULTIVATION VINE AGE

13,000 kg 4,500 vines

per hectare per hectare Guyot 20-25 years

CLIMATE
In the cool, humid upper Friulian plain, sheltered by the Dolomites,
2022 saw record drought and heat, yet vineyards held strong.
Ripening came early, and harvest timing preserved the grapes
acidity.

HARVEST PERIOD
Harvested in the second half of September. i

VINIFICATION
Fermentation occurs in stainless steel tanks. ~'|_'_““ i"?l

AGING
Aged for 8 months in stainless steel tanks, followed by
an additional 1 month in bottle.

l

ENLT SAUVIGNOR

FIRST VINTAGE PRODUCED
2000
ANALYTICAL DATA
ABV | TOTALACIDITY | g3so | NETDRY EXTRACT
12.5% 5.35 g/,
AleVol. 1340 0.6 g/ 27 g/l
TASTING & PAIRINGS AVAILABLE FORMATS

Appearance: Ruby red tending to garnet.

Nose: Vibrant, redolent of forest fruits and spices.

Palate: Full-bodied, rounded, and austere, softening with age.
Pairings: Ideal with grilled meats, stews, and game.

Serving Temperature: 64-68°F

750 ml
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