
Grand blend
60% CABERNET SAUGVIGNON 

AND 40% MALBEC UNDERGOES 

A 20-28 DAY FERMENTATION 

IN UNTOASTED OAK. AGED IN 

60% NEW OAK BARREL FOR 

8-12 MONTHS.

COMPLEX AND INTENSE 

WITH AROMAS OF RIPE 

FRUIT AND SPICE WARMED 

WITH SUCTLE TOAST, NUT 

AND BRIOCHE

ABV: 14.2%
RS: 3.6 G/L
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