
GRAN
CABERNET SAUVIGNON
VARIETAL  
100% Cabernet Sauvignon

ORIGIN
Gualtallary

SOIL  
A deep sandy-clay matrix developed over extensive sand 
deposits of aeolian origin. A geological profile that defines a 
precise expression of Gualtallary Cabernet Sauvignon.

VINEYARD ALTITUDE
1,300 m a.s.l.

TASTING NOTES
A pure, well-defined Cabernet Sauvignon, with a clear 
expression of black fruit and delicate herbal layers. On the 
palate, it shows structured, refined tannins, with balance 
and great precision. Cellar aging adds complexity and 
refines its structure, enhancing its expression and character.

FOOD PAIRING
Ideal with grilled red meats, lamb and game. It also pairs 
well with roasted vegetables, mushrooms and medium- to 
long-aged cheeses.

AGING POTENTIAL
20 years


