
47 Anno Domini Estates was a pioneer when it began to 
follow the a organic cultivating regulations during the 
90’s, and has since became the leader in organic wines 
achieving a perfect balance between organoleptic and 
natural sensations. As of today, 47 Anno Domini Estates 
is one of the few producers of Organic and Vegan wines. 

The predominant care of the grapes begins in the 
vineyard, where the Cabernet Sauvignon’s grapes are 
carefully grown. The selection of the grapes during 
the harvest guarantee a high quality grape. During the 
vinification processes, chemical substances cannot be 
added, maintaining the authentic properties of the 
grapes of this terroir. The first fermentation and the 
malolactic fermentation occur in stainless steel tanks. 
This second fermentation allows the wine to age for 
multiple years in the bottle. With time the wines changes 
as it ages, continuously evolving in taste and smell. A 
Cabernet Sauvignon which vintages that fluctuate from 
year to year.

A lot of manpower is employed in the making this 
Cabernet Sauvignon Organic Vegan with a result that 
is worth every sacrifice. A full bodied wine, that reflects 
the characteristics of this international grape but has in 
this particular terroir found a match to excel.
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CABERNET 
SAUVIGNON - D.O.C.

Classification: Bio Vegan Venezia D.O.C 
Vineyard: 47 Anno Domini Estates
Production Area: Venice Countryside, Veneto Region - Italy 
Grapes: Cabernet Sauvignon 
Yield: 130 Q/Ha 
Vinification: The grapes are harvested and pressed when 
they reach the perfect balance between polyphenolic 
and sugar concentration. The fermentation process 
occurs in temperature controlled stainless steel tanks at 
a temperature of 24°C, this ensures characteristics of the 
grape are maintained. The pumping over is made daily with 
an automatic pump, between the fourth and sixth day of 
fermentation a délestage process begins. Following the 
fermentation, the Enologist performs the raking: pressing 
the grape skins to extract additional wine. At this point the 
second malolactic fermentation begins, this fermentation 
also occurs in stainless steel tanks and additional pumping 
over are performed. Once bottled the wine ages for two 
months.
Alcohol: 13.5% Vol 
Sugar: 4 g/L
Dry Extract: 31.23 g/L 
Colour: Intense ruby red, with violet nuances.
Bouquet: Intense, elegant, with hints of rose, blackberry, 
blueberry, plum, pepper, and fresh vegetables. 
Flavour: Full bodied, intense, dry, structured, crisp and 
tannic. The sapid and persistent aftertaste evokes all the 
senses.
Serving Suggestion: Stewed, roasted and game meats. 
Serving Temperature: 16-18 °C 
Aging: 6 Years.
Result: This wine is easily recognizable, and stands out from 
the rest of the Cabernet Sauvignon. Its flavour evokes the 
typical Northeast Italian terroir.
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