CONFIDENCIAL CABERNET FRANC

¢ Origin: Los Arboles, Rivadavia region.
e Variety: 100% Cabernet Franc.

e Age of vineyard: Planted in 1996.

¢ Soil type: Stony, with calcareous formations at a
depth of 0.70/ 1.00 m, very permeable, with slope
from west to east in the alluvial cone of the
Mendoza River.

e Storage time: 12 months in French oak (50%) and
American oak (50%).

TID & e Alcohol: 13.2 v/v.
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e Appearance: Red color, of medium intensity and
bright. Bluish flashes, with some orange tints.
eNose: Intense aromas with pyrazine and herbal
notes. In turn, it has the presence of red fruits that
accompanies it very well. Oak ageing offers
integrated vanilla edges.

e Mouth: A very friendly wine with herbal
memories and notes of pyrazines. Good structure
with a long finish.
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We recommend drinking it at a temperature
between 16° and 18°C.
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