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CABERNET 

SAUVIGNON DRY 
赤霞珠 干红 

Cabernet Sauvignon 
Dry 
 
葡萄产区 Wine growing area 巴登/奥特瑙 Baden/Ortenau 
Vintage    2014 
Grape variety   Cabernet Sauvignon 
Quality classification  Quality Wine dry 
Flavour    Dry 
Bottle size   0.75 l 
 
Item number   V12011 
 
检测值 Analytical values: 
Alcohol    酒精含量 13,5% 
Residual sugar   残糖量   3.7 g/l 
Acid    酸度   5.7 g/l 
 
Vinification  Traditional fermentation of mash, aging in barrique barrels 
 
Characteristics  This Cabernet Sauvignon is dark ruby in colour with shades of black. 

The scent is distinguished by spicy aromas of cinnamon, paprika and pepper, 
combined with finely roasted aromas. Very substantial and powerful in taste, 
with a pleasant Barrique character and well integrated tannin. The finish is a 
clear sensation of spice and a seemingly never-ending length. 

 

饮用温度 Drinking temperature 15 – 17 摄氏度 ºC 

储藏温度 Storage at  8-13 摄氏度 低温避光储存，防止温差 ºC 
     Cold and dark, no temperature fluctuations 
 
Food recommendation Goes with sophisticated everyday and Sunday cuisine and suitable 

for a dinner for two; with fillet steak, Châteaubriand, wildfowl, 
autumnal casseroles and gratins.  

成分 Contents 二氧化硫。Cabernet, Sulfite 
Best before   No expiration date 保质期 无保质期限 


