
Mediterranean with very hot and dry summers. 
This Cabernet Sauvignon is marked by the cold 
breezes that circulate through the valley. The 
terroir is manifested in all its expression.

Climate

Aged in French oak for 12 to 14 months, then 6 
months in 2,500 liter Italian Foudre.

Aging

Nothing better with grilled red meat, lamb 
with cabernet sauce and mushrooms, or a 
variety of charcuterie and cheeses.

Pairing

In a cool, dry place. Ready to drink or store 
for up to 10 years. 

Storage 
recommendations

no more than 16º C. Decant for 30 minutes.Recommendation 
When Serving

Color: intense ruby   red color. 
Aroma: complex aromas of black cherries, 
tobacco and cinnamon.
Palate: good structure in the mouth, with soft 
tannins and a long finish.

Tasting Note

The French barrel gives us elegance and softness, it integrates in an 
exceptional way showing a modern, expressive, concentrated and 
complex Cabernet Sauvignon.

It comes from our El Tambo farm, planted on old alluvial soils. The 
conditions of  this terroir ensure healthy grapes, with delicate textures 
and that provide excellent aromas.
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The Essence of  Our Terroir.
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