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NAME: Colli Euganei Cabernet
GRAPE VARIETY: 60% Cabernet Sauvignon, 40% Cabernet Franc
PRODUCTION AREA: Boccon di Vò
YIELD PER HECTARE: 7000 kg/ha (3.1 tons/acre)
ALTITUDE: 80 meters above sea level
EXPOSURE: west
SOIL: hilly, well exposed and ventilated, mixed ground composition
VINE TRAINING SYSTEM: Guyot
YEAR OF PLANTING: 2000 - 2003
HARVEST TIME: first ten days of October
PLANT DENSITY: 5000 grapevines per hectare (2023 per acre)
VINIFICATION: Pressing and destemming of grapes. Four days of
fermentation in horizontal vinificators at controlled
temperature of 28°C.
WINE FINING: in steel tubs for 4 months, using a process called
Macro-oxygenation for two days. After bottling, the wine
undergoes a two-month period of bottle aging.
PRODUCTION: 5000 bottles
TASTING NOTES: bright ruby red in colour and well balanced taste, with
silky tannins and an extraordinarily long and persistent
aftertaste. Fruity on the nose with notes of blackberry
and marasca cherry, blended with rich spicy flavours. It
can be served as a „meditation wine“ but best expresses
its sublime elegance as an accompaniment to dark
chocolate pralines.
ALCOHOL: 15.5% vol.
RESIDUAL SUGAR: 3.0 g/l
TOTAL ACIDITY: 5.0 g/l
PH: 3,90
After a year of efforts and technological renovation of the vineyards it has been
possible, not without a bit of luck, to obtain this wine of rare power and
outstanding quality. Our aim was to release a new version of Cabernet,
constantly trying our best to appreciate and preserve with the utmost respect
what nature offers us only on rare occasions. Our decision to call the wine itself
“BOCCON” is far from being fortuitous; on the contrary, we think this is the
best way to express a strong sense of belonging to a place, our territory!
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