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TECHNICAL SHEET - 2016

GRAPE VARIETY: CABERNET SAUVIGNON 100%
Perdriel, Luján de Cuyo.
 
VINEYARD
-Estates: Finca de los Andes, Perdriel, Luján de Cuyo.
-Terroir and Height: 1,050 meters above sea level. Ungrafted grapevines. 
-Vineyard dating from 1998.
-Yield: 6,500 kg per hectare.

HARVEST
-Harvest time: 3rd and 4th week of April 2016.
-Hand-harvested in 18-kilo crates. Bunches are selected in the vineyard.
-Climatic characteristics: The 2016 harvest was a�ected by “El Niño” phenomenon
 which brought on a cold and rainy spring; therefore, bud-break was delayed in
 approximately 2 weeks. As summer was rainy and cool, ripening was also delayed
 in 2 weeks. As a result, red wines turned out highly aromatic, exhibiting fresh,
 red fruit, foral and spicy notes. On the palate,fresh and persistent.

WINEMAKING
-Manual berry selection at the sorting table.
-Fermentation in small 80-hectoliter tanks; manual pump-over during the �rst weeks. 
-Total maceration time, 25 days.
-Pneumatic pressing at low pressure.
-Malolactic fermentation in tanks.
-Ageing: the wine is aged in French oak barrels for 12 months: 1/3 in new ones, 1/3 in 
 second-use ones and 1/3 in third-use ones.
-Mild clari�cation. No �ltering.
-Bottled in September 2017.
-Bottle-ageing for at least 6 months.

TASTING NOTES
-Color: very intense, dark ruby red.

-Nose: Spicy, fruity and intense. Aromas of red and black pepper and red fruit like 
 blueberries, raspberries and strawberries. After swirling, delicate vanilla and caramel 
 notes emerge to contribute complexity.

-Palate: It is gentle and easy-to-drink. The spicy and fruit aromas on the nose follow 
 through in the mouth. Velvety, sweet tannins o�er body, zest and smoothness. A 
 complex and fresh wine of delightful acidity and lingering �nish.

Serving temperature: Between 16 ºC and 18 ºC.
Alcohol: 14.2%
Content: 750 ml.
Peak drinking: Best if consumed between 2018 and 2038.
Production limited to 17,000 bottles.


