
Grape
Cabernet Sauvignon.
Appellation
Central Valley.
Harvest
Hand picked and mechanical harvest. March - April.
Soil
Alluvial and colluvial.
Climate
Mediterranean with extended dry season.
Aging
In stainless steel tanks for about 6 months.

Alcohol: 12,5% vol.
Residual Sugar: 5,52 g/l.
Total Acidity: 4.72 g/l.
pH: 3,5.

Colour
Bright ruby red.
Aroma
Fruity aromas, especially red plums, chocolate
and delicate spicy notes.
Palate
Medium-bodied, harmonic, with friendly
tannins and a good �nish.
Enjoy with
Red meat, pasta and cheese.

C
A

B
ER

N
ET

 S
A

U
V

IG
N

O
N

 2
01

5


