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REGION Gualtallary, Valle de Uco (Mendoza)

100% Cabernet SauvignonVARIETALS

ManualHARVEST METHOD

ALCOHOL    13,5 %
ACIDITY        5,6 g/l

pH    3,66
SUGAR    1,8 g/l

ANALYTICS:

1.300 m.s.n.m. (average)ELEVATION

Beef, pork, lamb, quail, and other game birds, as well 
as cream-based sauces.

FOOD PAIRING

Hand-harvested with a double selection process, 
followed by destemming. Fermented with selected 
yeasts, with punch-downs and two pump-overs per 
day. Fermentation at a maximum temperature of 28°C, 
followed by an extended maceration of 35 days.

WINEMAKING

13 months in French oak barrels (30% new, 70% 
second use).

AGING

A deep red wine with vibrant aromas of black fruit, 
tobacco, and pepper, complemented by floral and spicy 
notes. It has balanced acidity, with oak well-integrated 
into elegant, fine-grained tannins. A subtle minerality 
enhances its freshness, resulting in a long and 
persistent finish.

TASTING NOTES

VINTAGE 2023

First week of AprilHARVEST DATE


