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1997 Catena Cabernet Sauvignhon

CABERNET SAUVIGNON

VARIETIES

i O @® 100% Cabernet Sauvignon
-

ABOUT THIS WINE

The Catena wines are a special assemblage of High Mountain Estate Vineyards
made by fourth generation vintner, Laura Catena and chief winemaker, Alejandro
Vigil. Although we have found that most of the Catena wines are consumed shortly
after release, we are pleased to see that they age beautifully for ten to twenty years.
Through decades of study and exploration within Mendoza's high altitude mountain
terroirs, the Catena family has identified special locations for its Estate vineyards.
From the marriage of these historic vineyards emerges a wine of unique character
that has natural balance, concentration and a distinct varietal identity.

TASTING NOTES

APPEARANCE
The Catena 1997 Cabernet Sauvignon offers a dark ruby red color.

NOSE
A focused aroma of red currants and a touch of eucalyptus.

PALATE
The wine is full bodied yet soft and supple with ripe concentrated red berry fruit flavors and a
light note of black pepper.

TECHNICAL
ABV PH
14.0% 3.76

SCAN TO VIEW ONLINE
this.wine/v/VT-PKRGTVMIF
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WINEMAKING

VINEYARD
The 1996-1997 season, while benefiting from Mendoza's ideal winegrowing climate,
presented similar challenges to the 95/96 season.

The winter of 1996 was rather mild, with no extreme cold spells and only light snowfall. This
lack of snow caused a scarcity of snowmelt, resulting in drought problems for those
vineyards which depend solely on river waters for irrigation. Once again the effects of such
shortages were minimized in the Catena vineyards due to the connection of the irrigation
system to an underground aquifer which ensures a secure supply of pure mountain spring
water.

Spring began with warm and dry weather, allowing the vines to enjoy uniform budding, with
a high quality and quantity of clusters. While the plants were budding, isolated hail storms
caused a thinning of clusters and a subsequent fall in 1997 production in some vineyards.
The use of antihail nets in our vineyards served to minimize the damage to the budding
vines. Flowering then took place towards the end of Spring, in a dry and hot climate,
providing an excellent set of berries per cluster.

Mendoza enjoyed a fairly long and hot summer, offering the grapes the opportunity to ripen
fully. In the second week of March, however, passing thunderstorms forced some producers
to advance the harvest of many white varietals. The cropping and leaf removal techniques
used in the Catena vineyards, minimized the effects of these inopportune storms. These
techniques allow for minimum foliage cover around each cluster and thereby help the
bunches to dry quickly.

The rest of the harvest season, throughout the last weeks of March, offered unbeatable
climatic conditions. The days were sunny and mild, the nights cool and dry, allowing the
grapes to complete their maturation cycle. The last grapes to be harvested, notably Malbec
and Cabernet Sauvignon, showed an excellent ripeness of tannins and an exceptional
balance between sugar and acidity.

In conclusion, while the 96/97 growing season presented several challenges to the vineyard
management team of Catena, the combination of advanced vineyard techniques and the
natural characteristics of the Mendoza climate resulted in an excellent harvest of highly
concentrated fruit, promising to make the 1997 vintage one to remember.

WINEMAKING
Total Acidity: 6.07 grams/liter
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