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CABERNET SAUVIGNON 2019 - red dry wine

GRAPES: Cabernet Sauvignon - 100%

R

VINI F|CAT|ON : Produced from carefully selected Cabernet Sauvignon grapes
‘ harvested at optimal ripeness. The grapes are destemmed and gently
‘ crushed before undergoing an extended maceration to maximize
\ colour extraction and tannin structure. Fermentation takes place in
‘ stainless steel tanks under controlled temperatures, followed by
complete malolactic fermentation. The wine is then matured in French

oak barrels, where it develops additional complexity, structure and

depth while preserving the varietal character of Cabernet Sauvignon.

TAST| NG NOTES Deep ruby-red colour with violet reflections. The bouquet reveals
‘ intense aromas of blackcurrant, ripe blackberry and dark cherry,
| complemented by elegant notes of cedar, vanilla, tobacco and sweet
| spices. Rich and structured on the palate, the wine displays layers of
‘ black fruit, cocoa and subtle oak nuances supported by ripe tannins
‘ and balanced acidity. The finish is long, smooth and persistent.

Serve at 16-18°C. An excellent companion for grilled meats, beef
dishes, lamb, mature cheeses and hearty Mediterranean cuisine

AWARDS: e Berliner Wine Trophy 2023 Gold

| 3 Vinarium 2023 Silver
| .

I 1. ~ . . . Alcohol content: 13,94 % Vol
Cabernet' ba ll."'?lgllnﬂ | DATA . Residual sugar: 0,6 g/l
7 : \ 3 Total acidity: 5,09/

3 Total sulphur dioxide: 127 mg/I

. Contains sulphites

. Limited edition: 2,540 bottles
.. . Bottle content: 750 ml
LOQIStIC data: 3 Closure: Nomacorc Select Green 300

| . Gross weight bottle: 1,2 kg

| e Box: 6 bottles, gross weight 7,5 kg

‘ . EUR pallet: 600 bottles (100 boxes)
. Container pallet 1200 x 1000 mm: 690 bottles (115 boxes)
o HS code (6-digit): 2204 21 (still wine, indicative)

Producer: Casa Vinicola Luca (SRL Vinfoteca & Co), ’ O Origin: Product of Moldova

str. Buna Vestire 17, Cricova, MD-2084, Republic of Moldova




