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LUIGI BOSCA CABERNET SAUVIGNON

WINE DESCRIPTION

Itis a bright deep ruby red wine, with pronounced
aromas of black fruits like cassis, and spices. On the
palate it displays notes of ripe fruit, with firm and soft
tannins, and a good structure and body. Long-lasting,
intense and complex finish.

VINEYARDS

Made with grapes from vineyards located in Lujan de
Cuyo and Maipui, Mendoza. Age of the vines: 40
years average. Altitude: between 800 and 1,000
metres.

GRAPE VARIETY
100% Cabernet Sauvignon

AGEING IN OAK BARRELS
The wine is aged in French and American oak barrels
for 12 months.

WINEMAKER
Pablo Ctineo

COMMENTS BY THE WINEMAKER

Awine line that summarises our vision: Only work
geared towards excellence will give rise to unique and
unforgettable wines thanks to its quality. It entails our
deepest interpretation of the vine, a way of making
our own product based on the attention to detail. An
emblem of the Argentine winemaking industry; a
four-generation insignia and consolidated knowledge
for over 120 years.

WINEMAKING INFORMATION

Harvest by hand, bunch selection and
destemming. Fermentation in stainless steel
tanks at a temperature between 24-28°C.
Once fermentation is completed, the wine is
aged in French and American oak barrels for
12 months. Then, the wine is gently filtered
and bottled.

AGEING POTENTIAL
7 years.

SERVICE TEMPERATURE
Between 16° and 18° C.

TECHNICAL DATA
Alcohol: 14.4%
PH:3.6

Total acidity: 5.21
Residual sugar: 3.2
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