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VINEYARDS 

Canota Valley, Las Heras, Mendoza 

VINEYARD AGE 
10 years average.

ALTITUDE

1,250 meters average.

WINEMAKER 

Pablo Cúneo.

AGRONOMISTS

Eng. Alberto Arizu (Sr) and 
Eng. Pablo Minatelli 

VARIETY 

100% Petit Verdot

AGEING IN BARRELS 

AGEING POTENTIAL 

10 years.

PAIRING

WINEMAKING  INFORMATION

14.7 :lohoclA

PH: 3.29

Total acidity: 7.00

Residual sugar: 3.66

DRINK AND APPRECIATE IN MODERATION

It is a deep ruby red wine with purple 
tinges. It displays aromas of red fruits 
like cherries and black fruits like cassis 
and plums. On the palate the wine is 
ample, with notes of fresh fruits, 
well-balanced and with very pleasant 
textured tannins. It is a robust deep 
wine with a persistent finish. 

10 months in French oak barrels 
of 3rd and 4th use. 

Grapes are harvested by hand, with bunch selection 
and destemming. A cold maceration is carried out at 
a temperature of 8°C, with soft extractions. Then, 
the wine is fermented in stainless steel tanks at a 
temperature of 24-28 °C, and it finishes its 
fermentation process in Frech oak barrels of 500 lts 
(3rd and 4th use), where it is aged for 10 months. 
Finally the wine is gently filtered and bottled. 

It is ideal to pair with dishes such as grilled pork 
flank with vegetable chop suey, spaguetti with 
veal ragoût or spicy lentil and tomato stew.

APUNTES PETIT VERDOT 2021

RECOMMENDED  WINE  SERVING 

TEMPERATURE

Between 16°C and 18°C.


