Redentore Cabernet Sauvignon

(Cabernet Sauvignon Veneto IGT)
100% Caberet Sauvignon

The Redentore Cabernet Sauvignon comes from the
‘second label' of the De Stefani estate. Created in the

same natural style as the flagship wines from the
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 property, the Redentore line takes advantage of some
:of the younger vines (I5 vears) that will someday
¢ produce the exceptional De Stefani wines. The grapes
b go into stainless steel for alcoholic fermentation with

natural yeasts, and are then moved to used French

barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. Q Ww’\t/_
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(Cabernet Sauvignon Veneto IGT)
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The Redentore Cabernet Sauvignon comes from the
‘second label' of the De Stefani estate. Created in the
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same natural style as the flagship wines from the
} property, the Redentore line takes advantage of some
¢ of the younger vines (|5 years) that will someday
¢ produce the exceptional De Stefani wines. The grapes
¢ g0 into stainless steel for alcoholic fermentation with

natural yeasts, and are then moved to used French

barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. g% WM\K—/“

Redentore Cabernet Sauvignon

(Cabernet Sauvignon Veneto IGT)
100% Caberet Sauvignon

The Redentore Cabernet Sauvignon comes from the
‘second label' of the De Stefani estate. Created in the
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same natural style as the flagship wines from the
}( property, the Redentore line takes advantage of some
t of the younger vines (|5 years) that will someday
4 produce the exceptional De Stefani wines. The grapes
b go into stainless steel for alcoholic fermentation with

natural yeasts, and are then moved to used French
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barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. g}c WM\K/‘

Redentore Cabernet Sauvignon

(Cabernet Sauvignon Veneto IGT)
100% Caberet Sauvignon

The Redentore Cabernet Sauvignon comes from the
‘second label' of the De Stefani estate. Created in the

same natural style as the flagship wines from the
 property, the Redentore line takes advantage of some
:of the younger vines (I5 vears) that will someday
¢ produce the exceptional De Stefani wines. The grapes
¢ go into stainless steel for alcoholic fermentation with

natural yeasts, and are then moved to used French

barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. g}c le\t/‘

Redentore Cabernet Sauvignon

(Cabernet Sauvignon Veneto IGT)
100% Cabermet Sauvignon

The Redentore Cabernet Sauvignon comes from the
‘second label' of the De Stefani estate. Created in the
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same natural style as the flagship wines from the
} property, the Redentore line takes advantage of some
d of the younger vines (15 years) that will someday
w produce the exceptional De Stefani wines. The grapes
4 go into stainless steel for alcoholic fermentation with
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natural yeasts, and are then moved to used French

barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. g g W
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100% Caberet Sauvignon

The Redentore Cabernet Sauvignon comes from the
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same natural style as the flagship wines from the
M property, the Redentore line takes advantage of some
¢ of the younger vines (|5 years) that will someday
¢ produce the exceptional De Stefani wines. The grapes
¢ go into stainless steel for alcoholic fermentation with

natural yeasts, and are then moved to used French

barrique for a years aging and malolactic fermentation.
This expression of Cabernet shows off the rich clay
soils with its depth of fruit, all the while retaining a
fresh character of spicy wooded notes, underbrush,
and a touch of florality. It is a wonderful
accompaniment to braised dishes, stewed vegetables,

and firm cheeses. Q met/-




