BODEGA Y VINEDOS CATENA Bodega y Vifiedos Catena
%@M en /902 Mendoza, Mendoza

2001 Catena Cabernet Sauvighon

CABERNET SAUVIGNON

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

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 2001 Cabernet Sauvignon has a dark reddish violet color.

NOSE
The nose presents intense aroma of cassis, red currants with a touch of eucalyptus and tea
leaves.

PALATE
The mouthfeel is full yet soft, with concentrated fruit flavors; notes of cedar and tobacco and
a long lingering finish. It will improve for the next 5-10 years.

TECHNICAL
ABV PH
13.7% 3.68
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WINEMAKING

VINEYARD

The winter of 2000 began with a great deal of early snowfall. A large accumulation of snow
throughout the winter ensured an ample supply of irrigation water for the 2000-2001 growing
season. Spring arrived early, with some areas seeing budbreak as early as September. Mild
temperatures and the lack of any late frosts lead to an abundant and very uniform budbreak.
Moderate temperatures and low relative humidity throughout the rest of Spring resulted in an
excellent flowering and set, with full, uniform clusters.

The Summer months were hot and very dry in the high altitude wine country of Mendoza,
producing a high level of water stress which kept berry size small. The end of January saw a
reduction in temperature and some isolated rain, relieving the stress which the vines were
experiencing. The careful and correct management of irrigation, together with proper canopy
management in the Catena Zapata vineyards, left the vines in excellent conditions to
accumulate and develop the important elements of aromas and flavor.

In February, in preparation for the harvest, leaf thinning and green harvesting activities were
performed, allowing the isolated clusters to increase their concentration. This also helped to
increase aeration of the clusters. Chardonnay, Sauvignon Blanc and Pinot Noir grapes were
harvested in excellent conditions, with optimum maturity in the first half of March.

During the third week of March rain fell over some areas of Mendoza. Harvest was delayed
in the Catena Zapata vineyards in order to allow the grapes to recover their flavor
concentration. When the harvest began again, rain in some parts of Mendoza complicated
the panorama. In areas which experienced heavy rainfall, or whose soils did not allow for
good drainage, some rot and dilution were evident. However, in those areas which
experienced little precipitation or whose soil and slope allowed for easy drainage, maturation
continued smoothly, although a little later than in previous years.

As aresult, in general, there are three vineyard scenarios which can be identified for the
2001 harvest. Firstly are those which received very little precipitation and which have very
permeable soils. The vineyards in these areas dried very quickly and their fruit achieved
optimum ripeness with an extended hang time which resulted in very concentrated grapes.
Outstanding wines will be produced from these vineyards.

The second group are those areas which received some rain, but whose soils were very
permeable and whose canopy management was correct, allowing vineyards in these areas
to dry fairly well resulting in the harvest of good fruit but of lesser concentration.

The third group are those areas which received heavy rains and whose soils were not very
permeable, hindering drainage. If these vineyards were over-cropped with fruit or did not
have the proper canopy management, some cases of rot and dilution were evident.

Because of the diverse locations of the Catena Zapata vineyards, we were fortunate enough
to have a great deal of fruit coming from well-drained soils where precipitation was scattered,
such as Tupungato and Altamira in La Consulta. The resulting fruit underwent extended
hang time and ripe, fully developed red grapes were harvested. In addition, all the fruit
underwent a rigorous selection process of hand sorting in the vineyard and at the winery.

In conclusion, one can say that the 2001 harvest was fairly difficult. There was excellent
quality in white wines and varying quality in reds, from exceptional to mediocre, according to
specific characters of the vineyard and producer. For Catena Zapata in particular, so far the
quality appears to be comparable, if not better than that of the 2000 harvest.

WINEMAKING
Total Acidity: 6.10 grams/liter
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