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COMPOSITION VINTAGE
100% Tannat 2097
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VINEYARD
Finca Rio Seco : vineyards located at 1.700 mts (1,413 ft) above sea level in

Cafayate Valley, Salta
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ALCOHOL TOTAL ACIDITY PH RESIDUAL SUGAR

I 6.490/1 3.38 2.77ql1

TASTING NOTES

COLOR: intense ruby red with violet and black notes on the nose.

AROMA: spices with notes of eucalyptus, black fruits such as figs and menthol.
PALATE: intense and sweet entry due to ripe tannins. Medium-high structure with
balanced acidily and long finish. It 1s an intense wine with freshness and
complexity.

AGING POTENTIAL Can be storage for 5 years.
SUGGESTED SERVING TEMPERATURE 16 - 18 degrees C.
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