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VA R I E T I E S

 60%  Cabernet Sauvignon
 40%  Merlot

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

The Saint Felicien brand dates back more than 40 years, when we launched our first
Cabernet Sauvignon for the Argentine market. It was the first 100% varietal wine
produced in Argentina, a trend soon to be followed by other wineries in the country.
Currently, Saint Felicien is made in the same style that was previously reserved for
export wines. The great success achieved in demanding markets such as England,
the United States, Canada, Germany and the Netherlands inspired us to launch this
international wine style in Argentina.

TA S T I N G  N O T E S

APPEARANCE

Saint Felicien Cabernet-Merlot is an elegant, complex wine of a deep red ruby color.

NOSE

The nose is rich with Cabernet traces of ripe red currant, eucalyptus and black pepper laced
with Merlot jammy red fruit fragrances. Barrel aging adds a delicate touch of vanilla and
tobacco.

PALATE

On the palate, an unctuous, sweet entry leads to a full-bodied, complex wine, with smooth,
finely grained tannins that expand and linger on the finish.

T E C H N I C A L

ABV

13.5%
PH

3.58
TA

5.32 g/L

Bodega y Viñedos Catena
Mendoza, Mendoza

2015 Saint Felicien Cabernet - Merlot
CABERNET SAUVIGNON, MERLOT
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W I N E M A K I N G

VINEYARD

La Piramide Vineyard: aluvial origin. Clay topsoil with rounded rocks on the bottom. Adrianna
Vineyard: aluvial origin. Gravel and limestone. Rounded rocks in the bottom

HARVEST

Many in Mendoza have started calling 2015 "el año Bordelés", or "the Bordelais year"
because of the cool summer, early autumn rains and generally low alcohols and high
acidities in the main red varieties. The best Malbecs of 2015 have a refinement and
elegance that only occur in very cool years. What was key in the 2014-2015 season was
parcelization and low-yields farming. The Malbec in parcels with stony and limestone soils
were undisputed super-stars. Because of the warm winter, the harvest was between 10 and
15 days earlier than usual.

WINEMAKING

Selected yeast. Max. Ferm.Temp. 27-30ºC, for 16 days, 19-22 days maceration

AGING

12-14 months in French oak barrels.
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