NoTESs

RESERVA PETIT VERDOT 2008

VARIETAL COMPOSITION:

100% PETIT VERDOT

VINEYARD:
FINCA LOS ALAMOS, ALTO VALLE DE UCO

MENDOZA, ARGENTINA

Sorv:
SANDY LOAM WITH LIMESTONE CHANNERS.
LOW TO MEDIUM FERTILITY WITH LOW PERCENTAGE OF ORGANIC

MATERIAL. VERY PERMEABLE AND WITH LOW SALT CONTENT.

WEATHER:

COLD WINTERS AND WARM SUMMERS WITH MILD TEMPERATURES
DURING THE DAY AND COOL NIGHTS.

DURING THE VEGETATIVE SEASON THERE IS A DIFFERENCE OF
TEMPERATURE BETWEEN DAY AND NIGHT OF I5C APROX., ALLOWING

AN EXCELLENT COLOR AND TANNIN DEVELOPMENT.

HARVEST:

MANUAL HARVESTED IN I8 K PLASTIC BOXES ON APRIL 28TH .

AGING:

THIS WINE IS 100% AGED IN FRENCH OAK BARRELS DURING 19
MONTHS. THEN BOTTLED AND AGED AT I12C FOR ANOTHER 6
MONTHS BEFORE IT IS RELEASED INTO THE MARKET. BOTTLED ON

SEPTEMBER 30TH, 2009.

TASTING NOTES:
INTENSE RED RUBY COLOR, COMPLEX AROMAS IN THE NOSE, NOTES
OF EUCALYPTUS, CLOVES AND RED FRUITS JAM. SWEET ENTRANCE IN

THE MOUTH, LONG LASTING SPICES IN THE END.

TECHNICAL NOTES:
ALCOHOL: 15,3%
ACIDEZ TOTAL: 5,63 G/L
AZUCAR: 3,32 G/L

PH: 3,8



