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Fermentation with selected yeasts in stainless steel tanks
at 25 °C, with 14 days of maceration. Aged for 12 months in
French oak (15% new, 85% second- and third-use barrels).

Sourced from Finca El Alto, this Cabernet Sauvignon with
a touch of Malbec combines power, freshness, and a well-
defined structure. It is an expressive and complex red wine

that authentically reflects the character of the Ugarteche
terroir.

On the nose, it offers an intense aromatic palette with
notes of blackberry, cherry, black pepper, coffee, tobacco

leaves, and cocoa. On the palate, it shows good body,
balanced freshness, a velvety texture, and a long,

persistent finish.
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Finca El Alto, Ugarteche,
Luján de Cuyo, Mendoza 

14% vol.

5,2 g/l

4 g/l

3.7 2024

Acidity

Residual Sugar

PH Vintage

Region

Variety

W I N EM A K I N G

Alcohol

2024c a b e r n e t  s a u v i g n o n

H I G H  A L T I T U D E  W I N E S

85%  Cabernet
Sauvignon - 15% Malbec


