
Grape 
varieties

Colour

Aromas

Taste

Serving  
temperature

Alcohol
content

Food pairing

Merlot 50% - Corvina 50% Red

Fruity

Slightly sweet

Soft pressing of the grapes. Fermentation in
temperature.controlled stainless tanks.
Second fermentation in an autoclave (short charmat).

 
                      

6-8 °C - 42.8-46.4 °F

11,5%

Ideal for the creation of cocktail such as the sangria

Bottle 
content:

Cavriana, Mantova (MN)

170 ML A.S.L.

Morenic

Pruned-spur cordon-trained

September

Production 
area

 

Altitude

Soil costitution

Harvest 

750 ml
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Vine training
system

Vinification 

cerbero rosso
vino frizzante


