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VA R I E T I E S

 40%  Malbec
 40%  Cabernet Sauvignon
 20%  Merlot

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

Created in 1976 by Don Bernardo C. Weinert, Cavas de Weinert - Cask Selection
gathers Weinert’s values in winemaking: tradition, quality, prestige and uniqueness.
Made from a selection of our most expressive wines ageing in casks within our
cellars, it conveys the harmony between its three grape varieties: Malbec conferring
its ripe mouthfeel of red and black fruits, Cabernet Sauvignon its mid-palate structure
and elegant depth of cedary and cocoa notes, and Merlot its elegant earthiness. Its
ageing process in French oak cask imprints a unique and distinguished style,
marking the directions of our wines towards excellence.

T E C H N I C A L

ABV

14.5%
PH

3.42
TA

5.7 g/L

RESIDUAL SUGAR

3.1 g/L

W I N E M A K I N G

VINEYARD

Vine age: From 60-120 years old. Vineyards selected for Cavas de Weinert Cask Selection
are situated in Lujan de Cuyo and Maipu, within the subregions of Ugarteche (Merlot &
Cabernet Sauvignon); Lunlunta (Cabernet Sauvignon); Perdriel, Drummond & Russel
(Malbec).

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 24-26°C / 75.2-
78.8°F, pumping over twice a day. Complete malolactic fermentation.

AGING

10 years in French oak casks of 2.200 – 6.000 litres, between October 2012 and March
2022.

BODEGA WEINERT

San Martín 5923  |  Luján de Cuyo  |  5509  |  T +5492612446669  |  E info@bodegaweinert.com


	VARIETIES
	ABOUT THIS WINE
	TECHNICAL
	WINEMAKING

