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VARIETALS
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MONTH OF HARVEST

HARVEST METHOD

WINEMAKING

TASTING NOTE

FOOD PAIRING

AWARDS (2022 vintage)

100% Cabernet Sauvignon

Alto Valle de Rio Negro

April

Hand-harvested

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.

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.

Great with red meats, rich dishes
and cheeses

92 points, vinous.com 2023



