
     
CANTINE SANT’AGATA                                   

IL CAVALIERE 

Style: Still red
Area of Production: Piedmont, Italy
Appellation: Ruchè di Castagnole 
Monferrato DOCG
Variety: 100% Ruchè
Soil: Calcareous clay
Age of Vines: 10 to 15 years
Farming: Practicing organic
Fermentation: Destemmed with a 10 day  
maceration in stainless steel tanks
Aging: Stainless steel
Production: 10,000 bottles/year
 

Complex aromas of red and purple flowers, 
vanilla, and straw.. The palate is lifted and bright 
with flavors of red currant and clove with a     
lasting, aromatic finish.


