
Composition: 

Origin:

Vineyard:

Production per hectare:

Harvest:

Harvest date:

Ageing:

Color:

Nose:

Palate:

T A S T I N G   N O T E S

Manual, transport from the vineyard to the winery in boxes 

of twenty kilograms.

Second week of March.

8 months in oak barrels.

Deep red.

Intense aromatic expression with sweet floral notes, cherry

and oak balanced presence.

Fill the mouth with flavors of red fruit and ripe plum. 

Despite its softness, its presence in the mouth is prolonged.

Finca Santa Herminia.

80 qq./ha.

T A S T I N G   N O T E S


	1: Cabernet Sauvignon
	2: Chardonnay
	3: Malbec
	4: Merlot
	5: Pinot Noir
	6: Chenin
	7: Syrah
	8: Tocai
	9: Merlot Rosé
	10: Torrontes
	11: Sauvignon Blanc

