
SCAN TO VIEW ONLINE
this.wine/v/VT-ACBXDZJHQ

VA R I E T I E S

 100%  Cabernet Sauvignon

CASES PRODUCED 25000

VINE AGE 30 yrs

A B O U T  T H I S  W I N E

Carrascal is a neighbourhood in Mendoza were Agustinian monks produced clay
amphorae for the transportation of wine between the 18th and 19th Century. A 100%
Cabernet Sauvignon from grapes from vineyards of Lujan de Cuyo of 10-30 years of
age. Its ageing process of 18 months in large french oak casks which vary between
2000 - 6000 litres in capacity add sweet cedary notes to its typical roasted bell
pepper and cassis notes. A perfect wine for barbecues, charcuterie and spicier
dishes.

T E C H N I C A L

ABV

14.0%
PH

3.6
TA

5.8 g/L

W I N E M A K I N G

VINEYARD

2018 was characterized with very low yields. Spring frosts brought on by dryer and slightly
cooler weather, and subsequent hard winds caused couloure and resulted in lower yields all
through Mendoza. Nevertheless, during harvest time – March for our Carrascal Malbec –
the weather presented itself with no hail storms or rains leading to an excellent quality
harvest with clean bright fruit expression and healthy grapes.

HARVEST

All grapes were harvested manually and selected at the vineyard itself, transported in small
20kg cases to the winery and immediately crushed.
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WINEMAKING

Traditional alcoholic fermentation of 7-10 days in temperatures between 78.8-82.4F,
pumping over twice a day. Complete malolactic fermentation.

AGING

24 months in French oak barrels of 2,500-6,000 liters between August 2018 and August
2020

BOTTLING

August 2020
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