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Dofa Paula Estate Cabernet Sauvignon is born at Finca El
Alto, in Ugarteche, Lujdn de Cuyo. There, loam-clay soils,
the mountain climate, and sustainable vineyard
management come together to create an intense wine with
firm tannins and remarkable elegance. An authentic
expression of terroir and varietal character.

Deep ruby red in color, it reveals aromas of black fruits,
cassis, spices, red pepper, and graphite. On the palate, it is
concentrated, with ripe, full-bodied tannins and a long,
persistent finish.
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DONA PAULA
SERA TS E A controlled fermentation is carried out at temperatures
between 25 and 28 °C, lasting 15 to 20 days in concrete
tanks. Thirty percent of the wine is aged for 12 months in

first-, second-, and third-use French oak barrels.
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SERVA 2025 ‘ Alcohol 14% vol Region Finca El Alto, Ugarteche,

l LU ‘AN UYO e
- ! Lujdn de Cuyo, Mendoza
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Acidity 5,4 g/l

Variety 100% Cabernet

Residual Sugar 2.g/l Sauvignon

PH 3.80 Vintage 2025
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