TAPIZ

RETRATO por Jean Claude 2018

VARIETIES

46% Cabernet Sauvignon 4A / 22% Cabernet Sauvignon 1A/ 18%
Cabernet Franc OH / 10% Merlot 2C / 2% Petit Verdot 4H/ 2% Malbec
3C

REGION
San Pablo Single Vineyard, Uco Valley, Mendoza

VINEYARDS

SAN PABLO ESTATE

ALTITUDE : 4430 feet (1350 meters) above sea level

FEATURES : Characterized by cold nights due to the proximity of the
mountains and altitude, it gives wines of great intensity in color, aroma
and structure, destined for premium and aged wines.

FERMENTATION
Alcoholic fermentation in stainless steel tanks for approximately 12

days, at 28 °C. Use of selected yeasts. 100% malolactic fermentation

VINE Y4,

AGING
14 months in French oak barrels of first, second and third use.
RETRATO NOTAS DE CATA
Por JEANICLAUDE A wine with complex aromas that recall delicate spicy notes, black
9043 pepper and aguaribay, accompanied by aromas of black fruits and notes

of licorice. The aging in oak adds even more complexity. On the palate
it is structured but soft thanks to the presence of friendly tannins that are
balanced with perfect acidity. A very elegant Blend.

TECHNICAL INFORMATION

San Pablo, Valle de Uco
MENDOZA / ARGENTINA
A TAPIZ

Alcohol 14.60 %
Total acidity 6.15 g/l
pH 3.66

Residual sugar 2.59 g/l




