
 

COMPOSITION 

ORIGIN 

HARVEST 

Tempranillo 100% 

Maipú, Mendoza, Argentina 

Manual 

ALCOHOL 

13,3 vol 

ACIDITY 

5,5 g/l 

RESIDUAL SUGAR 

2,5 g/l 

V I N I F I C A T I O N 

Classic fermentation and maceration with selected yeasts for 8 days. 

T A S T I N G   N O T E S  

Color: Intense purplish red with hints of ruby. 

Aroma: Ripe black fruits, such as blackberries, raisins, and plum and fig 

jams. We can also find some notes of vanilla and tobacco. 

Flavor: Soft and sweet tannins. Well balanced and long finish on the 

palate. 
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