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100% Raboso

Soil
Spacious and aired field mainly made of limestone rocks of the
Grave

Training system
Guyot

Harvest
Manual in October

Vinification
A part of the grapes is dried in temperature and humidity controlled rooms and 
vinificated afer about 4 months. Meanwhile, the rest of the grapes is vinificated 
with a so� press and the must starts its fermentation in a steel tank with frequent 
pumping-over. 
The wines are then mixed together in a unique body (20% Raboso passito and 
80% Raboso standard) and put into a 20hl oak barrels for at least 24 months.

Color
Deep ruby with garnet reflections

Fragrance 
A sour cherry in alcohol, is surrounded by balsamic notes, a bit of mint, a bit 
of eucalyptus
And then coffee, its roasting, cocoa and notes always reminding to tertiary 
and secondary aspects with a little spiciness.

Taste
The flavour is rich, savory, warm with powerful tannins, well
contrasted by the notes of alcohol. It has a long a�ertaste and extremely 
pleasant

Food pairing
Ravioli of sliced veal shank and its sauce, aged cheeses
or red meat

AWARDS

15%

18°/20°
°

7,8g/lt 7,4g/lt

750ml

MALANOTTE DEL PIAVE
DOCG 
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100% Raboso

Soil
Spacious and aired field mainly made of limestone rocks of the
Grave of river Piave

Training system
Guyot

Harvest
Manual in October

Vinification
The entire grapes are placed on wooden boxes in air-conditioned rooms. 
Frequents controls are carried out to remove those grapes which have been 
damaged by harmful mold. A�er about 3 months, the grapes get so�ely 
pressed and their cold macewration follows the fermentation by around 12 
days at controlled temperature with a peak of 28° C. Maturation in stainless 
steel

Color
Deep and intense red

Fragrance 
On the nose, the sour cherry hint alternates with chocolate, balsamic puffs 
and notes recalling coffee, pipe tobacco. All the sweet notes are scanned in 
a very detailed way

Taste
Full, sugary, rich and decisive sip where tannin and freshness, the two corner 
stones of the Raboso vine, balance the sugary residue, the sweetness; a sip 
extremely pleasant

Food pairing
Blue cheese, Tiramisù, chocolate cakes, red fruite cake or alone next to a 
crackling fireplace 

14%

18°/20°
°

75g/lt 7,4g/lt

500ml

RUBIOSO
Raboso Passito IGT
Marca Trevigiana
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100% Raboso

Soil
Spacious and aired field mainly made of limestone rocks of the Grave, led by 
several floods of the river Piave.

Training system
Guyot or Bellussera.

Harvest
Manual in mid-October.

Vinification
Cold maceration of the grapes for 4 days. Fermentation of about 12 days at 
controlled temperature with a peak of 28° C in stainless steel. Matured in stain-
less steel or concrete tank for ten months.

Color
Red still wine.
Red vibrant color which tends to purple on the edges of the glass

Fragrance
Notes of cherries and violet with a slight herbaceous aroma. Then a reminds 
of spices and tobacco.

Taste
The sip has a stron tannin and a strong freshness.

Foodmatch
“Fegato alla veneziana” with onions

12,5%

18°/20°

4,2g/lt 6,1g/lt

750ml

RABOSO
IGT Marca Trevigiana

AWARDS
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100% Cabernet
Sauvignon

Soil
Hilly and clayey red soils, rich of minerals, which are called “Marne”. Area of 
Montello and Asolo Hills, Veneto

Training system
Guyot

Harvest
Manual in mid October

Vinification
Cold maceration of the grapes for 4 days. Fermentation for about 20 days at 
controlled temperature with a peak of 28° C in stainless steel. Matured first in 
stainless steel and then in different wooden barrels (barrique, tonneau) for 1 year.

Color
Red still wine.
Bright ruby red

Fragrance
Intense on the nose. Notes of little wildberries, spices like balck pepper and 
vegetable note of pepper and some herbaceous reminds.

Taste
The sip is led by fresh notes of red, sour fruit well match with the tannin. A 
really rich sip.

Foodmatch
Meat dishes. Worth a try with Tagliatelle al ragù.

12,5%

16°/18°

4,1g/lt 6,2g/lt

750ml

CABERNET SAUVIGNON
DOC MONTELLO-
COLLI ASOLANI

AWARDS
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100% Merlot

Soil
Hilly and clayey red soils, rich of minerals, which are called “Marne”. Area of 
Montello and Asolo Hills, Veneto

Training system
Low Spur Cordon

Harvest
Manual from the beginning October

Vinification
Once the grapes have been harvested, they are brought to the winery and the 
red vinification is carried out for twenty days. Once the fermentation is over, 
pumping overs and blendings are no longer carried out, therefore the pomace 
is no longer mixed with the wine but le� to rest. A�er these twenty days, the wine 
is stored for about a month, in concrete tanks to ensure that the malo-lactic 
fermentation takes place. From January, part of the wine is then stored in 5 
quintal tonneau for six months to age and acquire the characteristics of wood, 
while the other part is stored in concrete tanks. The aging in barrel begins for 
about six months / a year, depending on the maturation capacity of the wine. 

Color
Red still wine.
Ruby red with garnet shades

Fragrance
On the nose notes of red fruit like plum, cherry together with spices, black 
pepper, juniper, clvoes. Ends with tertiary hints.

Taste
So� and velvet sip, notes of spices and red fruit.

Foodmatch
Average-aged cheese, backed game meat.

12,5%

16°/18°

4,1g/lt 6,2g/lt

750ml

MERLOT
DOC MONTELLO-
COLLI ASOLANI


