


Piave Malanotte
intense ruby red wine, tending to 

garnet with aging.
Hints of cherry, blackberry, plum, spicy and 

balsamic notes. Wine with an excellent 
acidulous and tannic body.

Obtained after an aging period of more 
than 36 months, of which at least 12 in 

French oak barrels.



18°C
Serving temp.

13-14%
Alcohol

Raboso Piave
grapes partly dried
Grape



Red meat

Game
Aged

cheeses

Eel

Recommended with:



Guyot
Wine training system

Clayey
Soil

1,5kg/
vine
Grape yield

5.100-6.300
plants / ha

Density

end of

October
Harvest by hand


