
Harvest

Harvest:

Vintage:

Appellation:

Age of the vines:

Yield:

By hand

2006

Cafayate Valley

20 years

4 tons per acre

Vinification

Aging: 1 year in stainless steel

4 months in bottle

Technical Information

Alcohol:

Total Acidity:

Volatile Acidity:

PH:

Residual Sugar:

Free SO2:

Total SO2:

13.5%

5.4 g/l

0.55 g/l

2.7

3.7 g/l

35 mg/l

80 mg/l

CABERNET SAUVIGNON 2006

Deep ruby red color. Notes of fruit, pepper

and spices on the nose, with subtle hints of

vanilla and toast from brief aging in French

and American oak barrels. Good volume in

the mouth, structured, with ripe tannins and

an excellent finish. 

Composition: 100% Cabernet Sauvignon


