
  

Location of 

vineyard: 
the best exposed hills in the  

DOC Breganze  

Exposure and type 

of land: 
volcanic and tuffaceous hills 

Grape variety: 100% Cabernet sauvignon 

Vine layout: manual harvesting, fermentation in 

stainless steel tanks with eight days of 

maceration, several  

punching down  

Aging: for one year in French oak barriques, half 

new half second usage  

  

  

  

Color: brilliant ruby red 

On the nose: intense yet elegant aromas of red berries 

and black licorice 

In the mouth: dry and full-bodied on the palate and  

beautifully integrated, fine-grained  

tannins.  

 Perfect pairingwith red meats, whether  

grilled, braised, stewed or roasted.  

  

Palazzotto  

Cabernet sauvignon   


