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COMPOSITION: Carmenere 100%

O RIGIN: La Ribera Estate, Uco Valley Mendoza,
Argentina

HARVEST: Manual 20 kg box, second week of March

ALCOHOL TOTAL RESIDUAL
ACIDITY SUGAR
13,7 % vol 5,7q/l 2,24 g/I

VINIFICATION

Classic fermentation with selected yeasts
from our vineyards at 24 -27 ° C.

Maceration for 20 days. Part of the wine has
aging in French oak barrels for 10 months.

TASTING NOTES

Color: purple red with violet hues.

Aromas: ripe black fruits, pepper, roasted bell pepper,
black tea.
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Palate: it is spicy in the mouth with fine tannins that leave
juicy and fresh sensation.
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