
(100%  Cabernet Franc)

Los Barrancos Estates. Vista Flores, Tunuyán, Valle de Uco, Mendoza, Argentina. 1.050 above sea level. 
High density vertical shoot position, 6.850 plants per hectare, only 2 bottles per plant.

Hand picking bins of 18 kilograms capacity. Fermentation takes place in concrete tanks during 10 days 
at temperatures between 24° to 26°. Only 30% of the wine is aged in oak.  Remaining 70% unoaked  
(only fruit).

Ruby color intense and bright. On the nose is fresh and herbaceous, with aromas of black pepper and 
a touch of woodl. On the palate it is easy to drink, pleasant, with very good acidity, herbaceous with 
notes reminiscent of fresh rosemary.

Ideal to pair with red grilled smoked meat; stews and preparations with herbs. Excellent companion of 
hard cheese and quiche lorraine. 

We suggest serving between 14° and 18° C.

Nacidos en el corazón del Valle de Uco. Cada uno de los proyectos se piensa para que cada copa 

se transforme en un sueño, elevando el espíritu a descubrir la fantasía que revela cada varietal. 

Cada varietal, expresando fielmente las cualidades del terroir en el que crece la uva. 


