
 

Origin: Agrelo, Luján de Cuyo (1.050 msnm) 

Grape Composition: 100% Cabernet Sauvignon 

Yield: 5.000 kg/ha 

Selection of small identified plots chosen for their characteristics within a single 

vineyard. 

 

Selection and elaboration in microvinifications of each plot (800-900lts).  

Controlled temperature management during maceration and fermentation  
processes. Manual cap immersion. Total maceration: 20 days 

 

Aging: French and America oak barrels of first and second use for 12 
months. 

 

Alcohol Residual Sugar  Acidity 

  15.5°         2.61 g/l   5.57 g/l 

 

Wine of great varietal expression. A characteristic Cabernet Sauvignon from 

Agrelo. Deep ruby red color, with black fruit notes. Roasted red pepper,  

white and black pepper, mocha and chocolate. Balanced acidity, great  

volume, ripe tannins with a persistent finish.  
Suggested pairing: Roastbeef, roast lamb, goat, Gruyere or Parmigiano  

cheese.  

 

93pts - Tim Atkin  


