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Young voice, lasting impression
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100% Cabernet Sauvignon
2017

A sincere wine, a clear representation of terroir.

Ojo de Agua, Agrelo, Lujan de Cuyo, Mendoza.
1'100 meters above sea level

Cabernet Sauvignon from Alto Agrelo, cultivated in alluvial soils at the
foothills of the Andes mountains at more than 1'000 m of altitude in a 15
year old organic vineyard under a high trellis system, with high density
of plants (4200 Pl/Ha) and low yield (< a 8000 Kg/H). The drip irrigation
system assures that each plant receives the amount of water necessary.

The freshest Cabernet in Agrelo, balanced and perfect concentration.

The wine is macerated before fermentation, 48 hours in cold, in order to
improve bright red colors. It is elaborated exclusively in stainless steel
tanks, at temperatures that do not exceed 25°C.

Intense ruby red with purple tones.

Perfect example of a young Cabernet Sauvignon: black fruits, notes of
spices like cloves and licorice.

Dry at first, with a medium volume on the palate. Fruity blackberry and
figs flavors, with floral violet notes that nods the Uco Valley terroir.

14.5% vol.
5.48 g/1-3.7-2.75 g/l
Argencert AR BIO 138

www.ojodeagua.ch



