BENMARCO

CABERNET SAUVIGNON
Los Arboles, Valle de Uco | Mendoza, Argentina

VINTAGE 2020
VARIETALS 100% Cabernet Sauvignon
REGION Los Arboles, Valle de Uco, Mendoza
ELEVATION 1,150 m.a.s.l. / 3,770 ft. (average)
HARVEST METHOD Hand-harvested
WINEMAKING Hand-selected bunches. Destemming and soft
crushing. Pump-overs and delestage three
times a day. Maceration extended to 25 days.
Fermentation in stainless steel tanks at no more
than 28°C (82°F).
ANALYTICS Alcohol: 14.5 %
_\ uE D Acidity: 5.4 g/I
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T AGING In second-use French oak barrels for 11 months.
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CABERNETESATEL S TASTING NOTES Los Arboles is distinguished by its stony soil,
which allows the plant to ripe early. BenMarco
Cabernet Sauvignon is an outstanding wine with
lingering flavors of currant, cassis and plum
combined with a hint of spice and juicy acidity.
Good structure, firm tannins and a persistent
finish.
MENDOZA - ARGENTINA FOOD PAIRING Red meat, pasta with Bolognese or

mushroom-based sauce.
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