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Classification

Veneto 

protected geographical indication

Grape varieties

90% Cabernet Franc

10% Cabernet Sauvignon

Production zone

Vineyards of Breganze (VI)

Aging

Stainless steel tanks

Serving temperature

16° - 18° C

Alcoholic content

13% vol

Pairing

Grilled red meat, cured meats 

and mature cheeses

Formats

750ml

Salbego embodies the poetry of the earth: 

a journey to discover two prestigious grapes, 

Cabernet Franc and Cabernet Sauvignon. 

Aged without using any wood, to preserve 

all its fragrance.

Colour

Deep ruby red

Nose

Vinous and lightly spicy, with scents 

of violet and fresh wild berries

Palate

Very harmonic, velvety, 

pleasantly tannic 

and structured


