CABERNET SAUVIGNON 2005

VARIETAL COMPOSITION

100% CABERNET SAUVIGNON

VINEYARD
FINCA LOS ALAMOS
UPPER UCO VALLEY

MENDOZA ARGENTINA

SorL

CLAY, ROCK AND LOAM.

MEDIUM TO LOW FERTILITY.

LOW PORCENTAGE OF ORGANIC MATERIAL.

VERY PERMEABLE WITH LOW SALT CONTENT.

WEATHER

COLD WINTERS AND WARM SUMMERS WITH HIGH TEMPERATURES
DURING THE DAY AND COOL NIGHTS. DURING THE VEGETATIVE SEASON
THERE IS A DIFFERENCE OF TEMPERATURE BETWEEN DAY AND NIGHT

OF 60°F ALLOWING EXCELLENT COLOR AND TANNIN DEVELOPMENT.

HARVEST
MANUALLY HARVESTED IN 18 KG PLASTIC BOXES FROM APRIL I87H TO

APRILND,

AGEING
80% OF THIS WINE IS AGED IN STAINLESS TANKS AND 20% IS AGED
IN FRENCH OAK BARRELS FOR 8 MONTHS. IT IS THEN BOTTLED AND

AGED FOR ANOTHER 6 MONTHS BEFORE IT IS RELEASED INTO THE

MARKET.
NoTEs

Tasting NoTES

RUBY RED COLOR WITH COMPLEX AND SPICY AROMAS. IN THE MOUTH

IT HAS A SWEET ENTRANCE WHIT STRUCTURED TANNINS. A GENTLE

AND PERSISTENT FINISH.

TecunicaL Dara

ALCOHOL: 14 %

TOTAL ACIDITY: 5,06 G/L

SUGAR: 2,48 G/L

PH: 3,60




