
 
 
 
 
 
 

CAVALLI TENUTA DEGLI DEI 
 

Varietal: 

50 % Cabernet Sauvignon, 35% Petit Verdot and 15% Cabernet Franc  

 

Tasting Note: 

Appealing for the polished, elegant presentation of black currant, 

blackberry and violet notes, embedded with graphite, tobacco and spice 

accents.  Vibrant, very long and integrated.  Lots of primary intensity over 

a mid-weight palate that ends with a blast of acidity.  This will blow you 

away.   

 

Technical Notes: 

Robert Parker Score of 94.  James Suckling 96.  This is the estate’s top shelf-

wine aged in a combination of barrique and tonneaux for 18 months.  The 

fruit is grown in select vineyards between 50m to 400m elevation.  These 

lands are meticulously cultivated to ensure top notch craftmanship 

through and through. 

 

Alcohol:  

14% 

 

Food Pairing: 

Try this remarkable product with roast chicken, pork, roasted 

or grilled, beef, duck, sausage, lamb, veal, and even hard as well as 

soft cheese. 

 

Vineyard Notes: 

A generous amount of Petit Verdot helps keep the flavours fresh and 

vibrant in this super-expressive red blend from the Cavalli Family. 
 


