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FOOD PAIRING & SERVICE

Manual harvest during March and April. Manual selection of grapes upon arrival at the winery. Pre-fermenta-
tion maceration for 7 days at 10oC (50oF). Fermentation lasted 7 days at 26oC (79oF) in concrete tanks using 
selected and native yeasts. Post-fermentation maceration lasted 20 days. Malolactic fermentation occurred 
naturally in the concrete tanks. Aging in French oak barrels (1/3 new, 1/3 second use, 1/3 third use) for 12 
months, then 6 months in bottle before being released.

The summer was mostly warm, but with great thermal amplitude (very hot days followed by very cold days). 
Yields were relatively normal. The dry harvest season produced grapes in perfect health. With medium to 
high alcohol levels, and acidity slightly above average, 2019 wines tend to be fresh and elegant.

Appearance: Garnet with plum-like hues.
Aroma: Spicy, with high aromatic intensity and notes of pink peppercorn, 
red apple and menthol. Upon swirling the glass, hints of leather, honey, 
toasted sesame seeds and sweet paprika emerge.
Palate: An attack revealing this wine's distinctive personality, resulting 
from its medium-to-high acidity and round tannins that balance the 
aromas on the palate. Notes of roasted bell peppers, damp soil and 
honey. A juicy, full finish: lingering and delicately balanced.

Service temperature: 15–16°C (59–61°F). 
Decanting is not necessary.
Cellaring: Store in a cool, dry place and away from sources of light.

Pairing: Slow-braised veal. Spicy shredded beef. Mature cheeses.

Alcohol: 14.5%
Total Acidity (H2SO4): 3.9 g/L
Residual Sugar: 3.42 g/L
pH: 3.7
Free SO2: 30 ppm

Varietal Composition:
100% Cabernet Sauvignon
Clone Selection: Massal
Yields: 5,500 Kg/ha

Winemaking team: Juan Pablo Solís, 
Nicole Monteleone & Gustavo Hörmann.
Consulting winemaker:
Aurelio Montes Sr.

Vistalba, Lujan de Cuyo.
-Location and altitude: Vistalba (Luján de Cuyo, Mendoza). 20 km to the south of the city of Mendoza, at 
1,050 meters a.s.l.
-Climate: 250 mm of annual precipitation. Large diurnal temperature range, low humidity, long daylight 
hours.
-Soil: Alluvial derived from the water erosion from the Andes Mountains. Loamy sand in texture, deep with 
stones at 1 meter deep. Loose, very permeable structure.
-Style of wines: Complex and deep, with sweet tannins.


