
KAIKEN ESTATE CABERNET SAUVIGNON    2021

2021 VINTAGE

While springtime in Mendoza was drier than in the past, January and February experienced 
heavy rainfall, exceeding the levels recorded in the previous two years. Temperatures during 
spring were quite similar to prior seasons. However, January and February were cooler when 
compared to the past two years, which slightly delayed our harvest. This slow progression 
allowed for very expressive whites with lovely natural acidity, and highly concentrated reds.

VINEYARDS
Agrelo, Luján de Cuyo.
- Location and altitude: 40 km (24 mi) south of the City of Mendoza, at 950 m.a.s.l. (3,116 
f.a.s.l.)
- Climate: 200 mm of annual rainfall. Semi-arid and windy. Cold winters and warm 
summers. Wide temperature range between the day and night.
- Type of soil: Deep silt loam.
- Style of wines:  Fresh fruity notes, such as plums. Medium structure and soft tannins.

WINEMAKING

Grapes are manually harvested into 300-kilo bins and taken to the winery. Upon arrival, 
clusters are placed along a sorting conveyor belt and, once de-stemmed, grapes are 
placed in concrete vats. Winemaking per se begins with cold maceration, followed by 
alcoholic fermentation and post-fermentation maceration for 20 days.
Forty percent of this wine was aged in French oak barrels for 6 months, while the 
remaining 60% was left unoaked so as to highlight its fruity flavors and aromas and best 
preserve the soft, silky feel of its tannins. This wine was filtered before being bottled.

TASTING NOTES
View: Gifted with deep ruby red and violet hues, 
this Cabernet Sauvignon reveals low-to-medium 
depth to the eye. Nose: fresh aromas of red and 
dark fruit emerge, combined with herbal and spicy 
notes that make it really intriguing. Palate:   it offers 
a gentle, fresh and juicy mouthfeel with a lingering, 
pleasant finish. This wine showcases exquisite 
varietal typicity from its notes of paprika. Vanilla and 
chocolate hints are also perceived, which tell the 
story of its aging in oak.

BASYC ANALYSIS
Alcohol 14,1%
Total acidity H2SO4): 3,68 g/l
Residual sugar 2,32 g/l
PH: 3,6
Free SO2: 32 ppm

TECHNICAL DATA
Varietal composition: 100% Cabernet Sauvignon
Massal Selection.
Yield: 8 - 10 tonne/ha 

FOOD PAIRING & SERVICE

Service temperature: Serve at 15–17°C (59–63°F). 
Store in a cool, dark, dry place, at 15°C (59°F) or less. 
No decanting needed.

Food pairing: This Cabernet Sauvignon makes a 
perfect match for pasta with spicy red sauce, or skirt 
steak with grilled vegetables bruschetta. 

TEAM
Winemaking team: Juan Pablo Solis, 
Nicole Monteleone and Gustavo Hörmann.
Consulting winemaker:
Aurelio Montes Sr.
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