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RIO DELLE VIOLE 

WINE TYPE: ROSSO FERMO RISERVA CABERNET SAUVIGNON  

COLLI DI SCANDIANO E CANOSSA D.O.P. – still red wine aged in oak 

barrels 

PRODUCTION AREA: Jano di Scandiano (RE) 

GRAPE VARIETY: 85% Cabernet Sauvignon 15% Merlot 

VINEYARD FEATURES: 

ALTITUDE:   250-300 mt. s.l.m. (820-980 ft a.s.l.) 

SOIL COMPOSITION:  sandstones, marl, gypsum, clays 

TRAINING SYSTEM:  Guyot 

VINEYARD AGE:   15 years old 

YIELD PER HECTARE:  55 to 75 quintals 

HARVEST:    late September / early October  

ALCOHOLIC CONTENT:  14.5% vol. 

VINIFICATION SYSTEM:  

Destemming and crushing of the grapes, traditional red-wine making with 

maceration of the skins in contact with the must for about 10/15 days.  

The fermentation on the skins gives the wine good structure and richness of 

aromas. The final phase of fermentation and refining take place in steel 

tanks at a constant temperature of about 15°C in order to preserve all the 

organoleptic characteristics and primary aromas.    

Malolactic fermentation and refining for at least 12 months in French oak 

barriques with light and medium toasting in order to reach a perfect balance 

between acidity, tannins and alcohols. 

ORGANOLEPTIC CHARACTERISTICS:  

Limpid, thick and intense ruby red colour with garnet red highlights. 

Very intense and complex nose with notes of ripe red fruits and cherries in 

alcohol. 

Dry, warm and soft on the palate; remarkable tannins, full-flavoured, 

intense and lingering. Prominent spicy notes of red fruits and wood, which 

are recognisable also in the bouquet.  

SERVING TEMPERATURE: 18° C 

PAIRINGS:  

Recommended with red meat second courses, grilled and roast meat, game 

birds (guinea fowl, duck). It pairs well also with ripened cheese. 

It is advisable to open the bottle few minutes before serving to let the wine 

breathe. 
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