
P A T A G O N I A  R E S E R V A  
C A B E R N E T  S A U V I G N O N

V A R I E T A L S 100% Cabernet Sauvignon

R E G I O N Alto Valle de Río Negro

M O N T H  O F  H A R V E S T April

H A R V E S T  M E T H O D Hand-harvested

W I N E M A K I N G Cold maceration for 5 days
followed by fermentation in 
temperature-controlled tanks at 
26-28°C with 4 pump overs per 
day and a maceration period of 20 
days. 60% is then aged in French 
oak for 12 months.

T A S T I N G  N O T E Dark red colour. Complex on the
nose with delicious aromas of
black cherries, mint and spices. A
wine with good structure and
great balance. On the palate it is
elegant with ripe blackcurrant
and plum fruit and complex cigar
box hints.

F O O D  P A I R I N G Great with red meats, rich dishes 
and cheeses 

A W A R D S  ( 2 0 2 2  v i n t a g e )
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