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Alghero Rosso DOC 

Cabernet sauvignon, native grape

13 years 

Fermentation at controlled  
temperature; Malolactic fermentation

12 months in barrels: part of the wine 
ages in second-use French barrique 
and part in big barrels.  
Ageing is followed by 3 months  
of ageing in bottle

In his classic mantle load particular luster.

Appellation: 

Grapes:

Average age of vines:

Vinification:

Ageing:


