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VARIETALS |/ A S }hjl,g it
Cabernet Sauvignbﬂ, 85% ?‘r r}':'- [4.9% P
Petit Verdot: 6% i 1 4 . pH: 3.6 B> 9P PO
Merlot: 6% At . ¢ ' k“ Al acmllty =. 24 0'/1

esmlual sugar: 3. 55 g/l

Cabernet Frane: 3‘;

HARVEST i3 4
Following tﬁn’ ‘ ’ ; 11k ey traﬁ,c; a cold spring and low temperatures during the
harvest period let,t ha rvesting 10 ( 15 days later than normal. However, the year’s
conditions allowed" ‘ vi § ,3 Waintain the fruits’ vivacity and expressiveness. Above all
varieties, our Cabernet : eXcelled, ensuring balanced, intensely fruity and
mature wines. ' .
Vinification w
and long extraction.
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with all the Alba de Domus vintages, with a slow
e rating, wines were racked to their own barrels,
' L‘ ler to keep the typicality and sense of place of the
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Domus aged 12 months in barrels, ()% in new,
5t. Wood mainly comes from centre, Troncais and
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TASTING NOTES

“The 2013 g dark garnet with purple shades before offering a
bright nose of balsamic died strawberries, raspberries and black currants.
Qtﬂl young with aIs
subtle floral notes.:
firm tannic colu
integration, but no
already expressive _ ( i
along the ten years ?’ ' o g e\

J(_l.red berries, soft spices are just rising beside

: ] on a juicy texture that moves around a deep and
oy Word about this vintage. Tannins still need more
' Ves__to the bright body The long finish is
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