
Producer: "ANGEL'S ESTATE" S.A.
Region: Thracian valley
Name: DENEB ICE SWAN

Grape Variety in % Cabernet sauvignon 100 %

Vintage: 2014
Alcohol %: 12%

Residual sugar, g/l: 83.3
Total acidity, g/l 6.1

Total dry extract, g/l: 106.3
Barrel maturation period: 3 years

Barrels: 225 l
Aging potential: Till 2028

10 years at T 13 - 18 'C
Humidity not exceeding 85 %

Climate and soils:

Vinification:

         

Tasting characteristics:

Moderate continental climate with sunshine duration of more than 3000 hours during the year 
and more than 110 sunny days. No freezing temperatures and frosts in spring. The 
comparatively high temperatures during the year and the suitable forest and sandy-clay soils 
are very beneficial for the red wine grape varieties.

Grapes are picked at the end of November. The cooled, well-ripened grapes pass through a 
vibratory table for manual selection. The distemmed grapes  come into a basket press where 
the grapes are pressed whole. Cold enzyme clarification and fermentation with a culture of 
wine yeast. Aging in oak barrels with controled temperature and humidity.

Sweet red wine, aged 3 years in oak barrels. Conquers with delicate aromas of strawberry 
jam, figs and baked prunes. The taste is sweet, soft, harmonious and full of shades of caramel 
and cherry. The end has a pleasant freshness and a long memory of caramel, vanilla and 
cherry jam.
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