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Sabia Rosso Le Tende embodies the refined evolution of Cor-
vina grapes.
Born from sandy soils rich in limestone, the grapes are carefully 
handpicked at the optimal moment of phenolic ripeness. Aging 
in steel and concrete barrels imparts a pleasant softness to this 
wine, harmonized with the typical spiciness of Corvina grapes, 
giving rise to a medium-bodied red with delicate tannins.
The vineyards are located on morainic soils in hilly areas in Colà 
di Lasise at 120 meters above sea level.
The organic vineyard consists of vines planted between 1985 
and 2008 for a vineyard area of about two hectares, with an 
average production of 9000 kg/ha.

GRAPES
Corvina and Merlot

TASTING NOTES
Look: intense ruby red.
Nose: fruity aroma with notes of oranges, cherries, anise, and 
dried flowers.
Palate: soft and balanced.

FOOD PAIRING
Bolognese pasta, red meats, roasts, grilled meats, fried vege-
tables, cured meats, and aged cheeses.

Serving temperature: 16° - 7/8° in the Summer season
Alcohol content 13.5% vol.
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