
Varietal: 100% Cabernet Sauvignon.

Growing regions: Lulunta, Maipú. Mendoza, 

Argentina. 

Winemaking

Manual harvesting of the grapes.

Reception: destemming.

Cold maceration.

Temperature-controlled fermentation with selected 

yeasts.

Pressing.

Natural malolactic fermentation.

Blending.

Stabilization, filtration and bottling.

Tasting Notes

This wine shows deep bright red colour in the 

glass. On the nose there is a fruity expression 

reminiscent of blackberries with subtle spice 

and fresh peppers typical of the varietal. Very 

pleasant palate with sweet tannins, good 

structure and a persistent finish.

ALCOHOL

13%

TOTAL ACIDITY

5,20 g/ l

RESIDUAL SUGAR

2,50 g/ l

CABERNET SAUVIGNON
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Awards

Vintage 2019: 92 points – Vinus

Vintage 2020: Gold Medal – Mundus Vini

Vintage 2021: 91 points – James Suckling

PH

3,7

BLOSSOMS FROM A TIMELESS WORLD


