
Cabernet Sauvignon

Añada 2022

Notas de cata

 Alcohol: 14%

 Acidez total (g/l): 6,5

 pH: 3,4

 Azúcar residual (g/l): 2,3

Composición varietal / Varietal composition: 100% Cabernet Sauvignon

Vintage 2022

Tasting notes

 Alcohol: 14%

Total acidity (g/l): 6,5

pH: 3,4

Residual sugar (g/l): 2,3

Los viñedos se encuentran en 

Cochagual, Valle de Tulum. Altitud: 

800 mts sobre el nivel del mar. 

Ubicados en una zona árida, con 

suelos arenosos y riego por goteo.

Desde la segunda quincena de 

marzo a principios de abril. 

Cosecha manual, seleccionada.

The vineyards are located in 

Cochagual, Tulum Valley. Altitude: 

800 meters above sea level. 

Located in an arid area, with sandy 

soils and drip irrigation.

From the second half of March to 

the beginning of April. Manual 

harvest, selected.

Fermentación tradicional con 

orujos en estanques de acero 

inoxidable. 

Vino de marcada acidez, áspero 

y con fuerte presencia de 

taninos. Madurado, es un vino 

sabroso y con cuerpo. Tiene 

colores intensos. Este vino 

presenta aromas a pimienta 

negra, tabaco y cuero. En boca 

tiene taninos equilibrados, 

recomendado para un maridaje 

perfecto con carnes asadas.

Wine of marked acidity, rough and 

with a strong presence of tannins. 

Matured, it is a tasty and full-bodied 

wine. It has intense colors. This wine 

presents aromas of black pepper, 

tobacco and leather. On the palate it 

has balanced tannins, recommended 

for a perfect pairing with roasted 

meats.

This wine presents aromas of che-

rries, flowers and leather. On the 

palate it has a good structure with 

soft tannins. Invite to continue 

drinking.

Traditional fermentation with 

pomace in stainless steel tanks. 
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