
 
 
 

FONTAMARA CABERNET SAUVIGNON 

TERRE DI CHIETI IGT  
 
Varietal: 

100% Cabernet Sauvignon  

 

Tasting Note: 

Full-bodied and dry with a unique elegance and well-balanced 

depth. It has a deep ruby color with magenta hues, complemented 

by aromas of blackberry, blueberry, and dried herbs and spices. It is 

lush and softly smoky on the palate with notes of lingering fruit, 

sweet licorice and fresh vanilla. 

 

Alcohol:  

13% 

 

Food Pairing: 

This incredibly versatile wine can be enjoyed alone, as an aperitif, or 

paired with a variety of cuisines, like pizza, pasta, and meat. A 

personal favourite is with a charcuterie board along with 

parmigiano crisps on the side. Delish! 

 

Vineyard Notes:  

In the heart of the province of Chieti in Abruzzo, between the Majella 

National Park and Adriatic Sea. The terrain is hilly with an average 

altitude of 230 metres above sea level, with mostly calcareous clay 

soil.  
 
 


