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Grape variety: Cabernet Sauvignon

Wine Type: Dry Red

Wine region: Moldavia

Appellation of Origin:  Controlled Designation
of Origin " Huși " - Harvested at Full Maturity

Recommended serving temperature: 14-15⁰C

Alcohol %: 13.6

Total acidity (g/l): 4.72

Residual Sugar (g/l): 0.85

Briant, Cabernet Sauvignon, Dry Red Wine, 0.75 l
- DOC Huși

Huși Vineyard | 2024

Range Description
Perfected at Domeniile Averești : especially for unique events, splendid as a
sparkling wine, we offer you a wine as wonderful as you.

Grape harvest
The grapes were harvested at a sugar content of 230g/l, which corresponds to
anthocyanin maturity.

Vinification
The grapes were cold macerated for 21 days in macerators. The must was
decanted by gravity. The young wine was stored in stainless steel tanks at
controlled temperatures.

Wine philosophy
Cabernet Sauvignon, known as the "King of Red Wines",  is  a variety that
remarkably expresses the terroir  of Averești  Domains.  The wine from the
Briant collection, created from this noble variety, is a remarkable, powerful
and masculine wine. Its full and balanced taste, with velvety tannins, delights
the taste buds.

Tasting notes
Red  wine  with  intense  aromas  of  black  cherries  and  currants.  Full  and
balanced taste, accompanied by velvety tannins.

Culinary associations
Ideal for red meat dishes or accompanied by dark chocolate desserts.

BRIANT: Wines for Unique Events!


