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Grape Varieties
Cabernet Sauvignon 100%

Soil Type 
Very deep and clayey soil, rich in limestone with a
substrate of fossil marls.

Plant density/Yield per hectare
4200 plants/ 107 Q.

Time of harvest
First decade of October

Analytical data upon bottling
Alcool 15% Vol. Sulfur dioxide is 69 mg/l

Serving temperature
16 - 18 °C

Vineyard/Age of vineyard
An Lorenzo / 18  years old

Winemaking notes
Picking: manual with grapes selection
Maceration: 30 days with pump-over and punchdowns
Malolactic fermentation: yes
Refinement: 12 months in aged barriques
Ageing: 12 months inside the bottle

Tasting notes
Colour: intense ruby red whit garnet reflection
Nose: Ripe red fruit and under sprint cherries whit
vanilla note
Taste: Warm and mouth-filling, whit gentile tannins.
Ripe red fruit whit long toasty ending 


