This vine cultivar has a good
vigour, a medium bud burst period
and a medium ripening time.

The grape production is good

and constant.

It gives a wine of medium

acidity, with a good structure,
suitable for blending with Merlot
and Cabernet Sauvignon.
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LINNOVAZIONE IN VITICOLTURA

_ Sensory analysis:
Average oftlhe cultivar

Vigour ©00000000000000000000
Cluster ©00000000000000000000 HED FRUITS
Berry oooooooooo+oooooooooo SAVOURY f{ MELLOW FRUITY

Productivity oooooooooo+oooooooooo :BK/B /f

Origin: Oenological aptitude: it is suitable for structured wines, AR
Passirano (BS) rich in colour, it can be vinified in blend with Merlot and Cabernet
Sauvignon or in pureness.

—&— AVERAGE OF THE CULTIVAR VCR10

FLORAL (VIOLET)

AGREABLENESS

STRUCTURE \\ PHENOL-LEATHER

ASTRINGENCY / BALSAMIC

ACIDITY HERBACEOUS

Other propagated clones: ISVFV4, ISV101, 210, 212, 214, 215
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