
ESTATE SELEC TION  CABERN ET SAUVIGNON

TASTING NO TES

W ine of int ense r ed-rub y color and pur ple highlights. V ery comple x nose; 

raspber ry and blac k pepper ar omas with miner al not es. In mouth it is a 

w ell-struc tur ed and full-bodied wine, with s w eet t annins and a long, linger ing 
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BEST SERVED:  Bet w een 15ºC y 16ºC. 

Caelum is a small c onst ellation that c an be seen f rom the souther n hemispher e. It 

repr esents a c hisel, the sculpt or's t ool. A s the c hisel t o the sculpt or , our hands ar e t o us 

the t ool of winemaking.

VINEYARDS

WINEMAKING

LOCATION:  Agr elo , Luján de C uy o.

YEAR OF P LANTATION:  2 006 .

TRAINING S YSTEM:  Ver tic al shoot 

positioning.

SOIL TYPE:  Clay, limest one and r ocks in 

the subsoil.

COMPOSITION:  100% C aber net Sauvignon.

W INEMAKING:  Manual selec tion of gr apes on c on veyor belt . Some gr ape 

bunc hes ar e de -st emmed and other s ar e crushed. 5 day s of c old mac eration 

of must and skins in st ainless st eel t ank s. Ferment ation with indigenous 

yeasts. Running of f the wine (r ac king the wine) b y gr avit y. 6 months of ageing 

in st ainless st eel t ank s. Filt er ing and bot tling.

PRODUC TION:  7.000 bot tles / y ear .

W INEMAKER: Juan Ubaldini.

ALTITUDE :  1.000 met ers above sea 

level.

GRAPE YIELD:  8 .000 k g / ha.

HARV EST:  Manual.


