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CABERNET SAUVIGNON
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Uco Valley - IG Los Chacayes
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15 years.

f i r s t  v i n t a g e

g r a p e  v a r i e t i e s
100% cabernet  sauvignon
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A P P E L L A T I O N

The 2022 vintage is cooler, with average and maximum temperatures below the historical average of the last 24 
years. Maximum temperatures in February and March (the grape ripening period) were 28°C, compared to historical 
averages of 35 and 33°C, respectively. These moderate highs allowed the grapes to ripen slowly, preserving their 

natural acidity.

We harvest by hand in the early hours of 
the morning, crush and start fermenta-
tion immediately with selected yeasts 
to avoid oxidation. Alcoholic and ma-
lolactic fermentation takes place in 25 
days, with very gentle pumping over du-
ring the first week and then we do not 
touch the wine any more. Once fermen-
tation is finished, we devat and press 
the wine. In this line we always privile-
ge freshness and fruit over extraction.  
 

Pebbles and Volcanic Moraines.

Roast beef with red peppers, beef stew 
with red wine, white meats accompa-
nied by pasta, cheese (comté, saint-nec-
taire).

Bright ruby colour with violet reflections. 
On the nose the aromas of red summer 
fruits dominate, pure fruit! The concentra-
tion is pleasant, very juicy and balanced, 
the red fruits and black berries give depth 
to this wine. It is elegant and the tannins 
are soft and harmonious.

The wine does not pass through wood.

6000 vines/ha, 60hL/ha


