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HARVEST DATE

First week of April 
VARIETAL COMPOSITION

100% Cabernet Sauvignon

YIELD

12,000 kg / Hectare

HARVEST METHOD

Hand-picked and then manually selected on vibratory table
ALCOHOLIC FERMENTATION

With selected enzymes and yeasts in stainless steel tanks for 10 days at 27ºC
MACERATION TIME

Three days at low temperatures with carbonic gas and pellets of dry ice. Second maceration after fermentation, during seven days at low temperatures with submerged cap
MALOLACTIC FERMENTATION

Induced with lactic bacteria in stainless steel tanks
AGING

Kept in stainless steel tanks on the lees for 5 months with periodical stirring until final stabilization and bottling.
TECHNICAL INFORMATION

Alcohol: 14% VOL 

Total acidity: 5.69 G/L

PH: 3.61
Residual sugar: 2.73 G/L 

TASTING NOTES

Deep red Cabernet Sauvignon.

The nose shows a compelling mix of different aromas like red fruits, black pepper and spices. 
Fruity and fresh wine, with a very nice structure and a long finish.

WINEMAKER

Lic. Leonardo Puppato
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