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C A B E R N E T  S A U V I G N O N

REGION Los Chacayes, Valle de Uco

100% Cabernet SauvignonVARIETALS

Hand-harvestedHARVEST METHOD

ALCOHOL   14.5 %
ACIDITY       5,78 g/l

ANALYTICS

1,100 m / 3,600 ft above sea level (average)ELEVATION

Carefully selected clusters. Cold maceration for three 
days and fermentation in concrete eggs. Extended 
maceration for 30 days.

WINEMAKING

FOOD PAIRING Beef, pork, lamb and game birds.

16 months in French oak. AGING

A red Cabernet Sauvignon with ruby hues, a dark 
end and aromas of spices, currants and roasted red 
peppers. The palate is harmonious, with notes of 
black fruits, graphite and a chalky sensation, a hint 
of tobacco due to the time it spent in French oak 
and large tannins. Elegant, with a long, persistent 
finish.
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