The I.G.'T. CADUS red wine is produced only when the
vintage is particularly favourable and the characteristics
of the grapes allow to create a powerful, structured and
extremely balanced wine.

A blend of Sangiovese 50%, Merlot 25% and Cabernet
Sauvignon 25%, this wine is the result of a long maceration
on the skins followed by an ageing of about 24 months in
French oak barriques.

The finishing process is concluded by 6 months of bottle
ageing that gives this wine power and elegance. This is a wine
of great body and structure that matches well with stewed
dishes, game and grilled meats.

Alcohol by volume: 13,71 % vol
Total acidity: 5,47 g/lt

Ph: 3,66

Reducing sugars: 1,35 g/lt

Tot. dry extract: 33,45 g/lt
Polyphenol index: 73,40 GAEE
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