
Homage  
Cabernet Sauvignon
Cabernet Sauvignon 100%

Region: Maipú, Mendoza.

Soil: Deep and stony.

Natural malolactic fermentation.
6 months aged in French and American oak bar-
rels. Filtering.

Alcohol: 14% | Total acidity: 5,70 g/l

Notes: The high-altitude soils and snow water 
from the Andes combine to offer growing
conditions and drainage for this full-bodied and 
rich Argentinean Cabernet Sauvignon. The
dominated, mouth-coating and rounded, with  
generous avours of spicy blackcurrant and
plums. Rened, well-structured and very long finish.

Suggestions: This wine pairs well with roasted 
lamb, entrecôte steaks and mature cheeses.


