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Coming from vine
Chardonnay with its c
ferment with skin. Inte
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MALBEC

LUJAN DE CUTO-MENDOZA-ARGENTINA

ards come from Agrelo and are more than 20 years old. This Malbec
0 achieve the fypical expression of Mendoza. A beautiful and creamy
ine, with aromas and flavors of cherries and notes of stones and fresh
herbs, Medium-bodied, smooth and delicious,
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RED BLEND

LUJAN DE GUYO0-MENDOZA-ARGENTINA

and ripe tannins.
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CABERNET SAUVIGNON

LUJAN DE CUYO-MENDOZA-ARGENTINA

350 in Agrelo, Lujan de Cuyo, and inspired by the traditional game of bowls to
share with friends, this wine has red colors with ruby sparkles. Spicy and

oUs notes stain blackberries, dark plums, and tree bark. Fresh, but ripe, with
te tannins that carry cherries and dark plums. Accompany very well stewed
with fine herbs.
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tions. Its blunt attractions, such as
IMer berries, resulting in a palate rich in c and soft, fleshy blueberries. Good
structure and balance. Perfectly balanced to accompany pasta.




oL

ICabernet Sauvignon is grown in 100% Agrelo Vineyards 58 years old. It features deep red
On'the nose, a great variety of ripe red fruits with plum can be appreciated. On the palate,
expressive and juicy sensation can be perceived with fresh flavors of purple-red fruits,

> pliims, and cassis, remaining long and fresh. It is a wine with a good structure, elegant to
accompany grilled meats and empanadas.
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bodied and round, we recomme”d consuming it dt t.:-m
= 18 °C. |deal to accompany a wide variety of spicy dishes, roast meats.
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d loamy-stony soils. It has deep violet ¢
Derries are perceived and on the p icorice and salty plums merge.
ssible, and uniform. To accompany roasted cuts with a roasted salad
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Cabernet Sauvignon

AGRELO - MENDOZA
ARGENTINA

From Finca La Suiza (Agrelo), 26 years old and rocky loamy soils. A
line.in concentration and freshness. Very nice pure blue fruit with
ties and blueberries and a touch of sea salt. Medium body and a

of fruit. Fine tannins. A dish to accompany this wine: pork loin
with potatoes.
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Cabernet Franc
AGRELO - MENDOZA
ARGENTINA

M.rll \mh di
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Bonarda
AGRELO (TINA

€6ming from Agrelo 100%, from clay soils. It goes very well with grilled

n the nose, ripe and subtle fruit is perceived for the humble bonarda

grape. Then real depth and an abundance of healthy tannins on the

gnerous palate and a long, firm finish without a trace rshness. It goes
with grilled disk
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( oming from Finca La Suiza, 100 5 rment for 15
days in cement eggs with indigenous yeasts, finishing their aging process for 10
S in concrete eggs. It presents notes of herbs, rosemary, ore
such as fresh red pepper. Natural acidity with elegant tann
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ling from Finca Lamadrid, 100% Cabernet Frar erment for 15 days i

nt eggs with native yeasts, finishing their aging p 10 months in concrete

ISpicy nose such as pink pepper, aguaribay, notes of vegetables and greens. In the
mouth it is vertical with well-marked acid notes.
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cement eggs with the vineyard's own yeasts
inths in concrete eggs. On the nose, fresh fruits s
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ing from Finca La Matilde, their g
vineyard's own yeasts, finishing their aging pro
P18 moanths. It has an attractive style, with an earthy and spicy sheen, through npi—'
ikberries and plums. In the mouth, it has a very soft, polished, and f touch with
an impressive balance and freshness.
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CABERNET SAUVIGNON

anual harvest at the end of April. Fermentat
0 18 months. Ruby red, with purple h
Sheen, perceived through ripe blackberries and plums



@rdsiwith stony soils, are located in Agrelo, on the Finca La Suiza. Fermentation carried

Sonerete eqgs with the vineyard's indigenous ye jinb for 18 months.

ark red with violet reflections. It thy nt of Boston baked

idiberries, creating a strong, dense, and ripe palate. Thi a flavor of baked red fruits
and cassis. A spice cake flavored finish feels dense and meaty, with a flaverful aftertaste.
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AGRELO | MEN

reflections, on the nose it pre:.entw notes of n:d fru uch as |:+|urr|, blackb Iy,
0 notes of red pepper and chili. In the mouth, you can detect pleasant tannins
that are balanced with their good acidity and structure.
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ore than 70 years old, are located in Finca Matilde, Agrelo. Excellent concentration and
ntation in French oak barrels for 30 days with the vineyar 1 yeasts, then aged for
infirst-use barrels. Complexity and elegance stand out on the nose. Notes of chocolate
ived, harmonized with ripe fruits and spices, which makes the aromas of this wine really
the mouth, the maturity of the tannins stands out, a broad and balanced finish, achieving a
round and elegant wine.






