GRANDES
VARIETALES

Perfect varietal typicity. Great balance between the fruit and the oak.
Deep and attractive color.

100% Petit Verdot

Vifiedo Los Altepes - Los Arboles - Valle de Uco - Mendoza 1250 above sea level. High Density Vineyard
6,850 plants per Hectare.

Hand picking harvest between the months of March and April. A careful selection of the fruit is made.
90% is aged for 18 months in new French cak barrels and 10% is aged in American oak. Production of
2.500 bottles.

In sight, an attractive intense red color with subtle dark hues stand out. In nose, it unfolds notes of black
berries, especially blueberries and some spicy hints. In mouth, it is complex, spicy and balanced with
firm tannins. Elegant and persistent finish.

Ideal to pair with grilled smoked red meat, also spicy food, rice with mushrooms or truffles. It combines
perfectly with desserts that are made with chocolate.

Service temperature for this wine is between 14° and 18° C.



