
The 47 Anno Domini Estates was the first cellar to adopt 
the Double Reasoned Maturing (D.R.M.) technique, as a 
development of the traditional technique of the “fruttaio”, 
conventionally used in Amarone’s production. They are also 
pioneers in the maturation technique using temperature 
controlled concrete barrels to age the wine. This method 
preserves the warm traits of the Cabernet grapes, which 
would be altered by the oak barrels that are used in 
traditional wine making.

The Cabernet I.G.T. “Le Argille” is a unique blend of 
Cabernets, cultivated using the innovative D.R.M. method. 
Through careful pruning, the DRM method lengthens the 
ripening time of the grape on the vine, and maximizes 
the natural sugar production inside the fruit. They are 
then harvested by hand and carefully selected grapes are 
destemmed and pressed using the “soft”method.

This wines exclusive packaging embodies the long hard 
work of the Enologist in the making of this wine. The 
bottles are hand coated in concrete with a leather jeans 
inspired label resulting in a wine that is unique both inside 
and out. 
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Classification: I.G.T. Marca Trevigiana. 
Vineyard: 47 Anno Domini Estates
Production Area: Treviso countryside – Veneto Region - Italy
Grapes: 50% Cabernet Sauvignon, 50% Cabernet Franc
Yield: 70 Q/Ha
Vinification: The alcoholic fermentation occurs in small 
temperature controlled vats that are constantly hand plunged. 
During this stage the must is hand fulled, this process presses 
down the solid part of the grapes in order to extract a deep 
colour and mild characterizing tannins.  Following the alcoholic 
fermentation, the must is transferred to cement barrels where 
the malolactic fermentation and maturation occurs over the next 
two years. When complete, the Enologist will analyze each barrel 
and create a unique blend of Cabernet Sauvignon and Cabernet 
Franc wines. Once bottled the wine ages for an additional six 
months.
Alcohol: 15% Vol
Sugar: 15 g/L
Dry Extract: 50.91 g/L
Colour: Consistent deep ruby red, with elegant garnet nuances.
Bouquet: Primary notes of blackberries, blueberries and 
strawberries meet, creating an indisputable scent of ripe black 
forest fruits. After a few minutes in the glass, secondary scents 
unfold revealing delicate notes of plum, black cherries macerated 
in alcohol, and vanilla. With age, tertiary nuances of tobacco, dark 
chocolate and pepper will reveal themselves.
Flavour: A good structure, mature, elegant and enveloping. A 
complex and full bodied wine, with a warm, soft and rounded 
flavour as a result of its long aging in cement barrels. 
Serving Suggestion: Best paired with aged cheeses, roasted 
meats. Can be savoured as a meditation wine.
Serving Temperature: 20 °C
Aging: 10 Years.
Result: A wine symbol of the Veneto Region of North East Italy, 
this Cabernet is a very complex wine, characterized by persistent 
alcoholic aromas and organoleptic peculiarities, best enjoyed as 
a meditation wine.
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