
100% Cabernet Sauvignon
Vista Flores, Tunuyán – Uco Valley, Mendoza 
1,050 m.as.l.
Sandy loam with alluvial sediments.
Hand-picked
Pablo Navarrete

Alcoholic fermentation under strict temperature 
control for 20 days. Natural malolactic fermentation 
while it ages in the barrel.

8 months in French oak barrels
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The wine offers aromas of red fruit, with spicy notes and 
touches of tobacco from the oak ageing. In the mouth it 
is delicate and complex, with good structure and 
well-integrated tannins. It is balanced, with a persistent 
finish. 
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