
LUIGI BOSCA DE SANGRE CORTE

VINEYARDS
Made from grapes from selected plots in vineyards located 
in Las Compuertas and Agrelo, Luján de Cuyo. Age of the 
vines: 30 years on average. Altitude: 800 metres.

GRAPE VARIETY
Cabernet Sauvignon 78%, Syrah 12%, Merlot 10%.

AGEING IN OAK BARRELS
12 months in oak barrels.

WINEMAKER
Pablo Cúneo

TASTING NOTES
Luigi Bosca De Sangre Corte has an attractive garnet 
red colour. On the nose, it offers ripe black fruits, along 
with subtle herbal and spicy nuances. On the palate, it 
is pleasant and enveloping, with delicate tannins and 
good freshness. Great character and acidity, with a 
long, complex and deep finish.

WINEMAKING INFORMATION
The grapes are harvested manually in boxes of 18 to 20 
kilograms, the bunches are selected, destemmed and 
then the berries are selected. The must is cold macerated 
for five to seven days at a temperature of 8°C to 10°C. 
It is then fermented in small stainless steel tanks, with 
constant extraction work, such as punching down and 
delestage. Once maceration is complete, each variety is 
transferred to oak barrels, where malolactic fermentation 
takes place and the wine is aged for 12 months. Once 
ageing is complete, the final blend is made, filtered and 
bottled. Before being released onto the market, it is 
stored in the cellar for at least six months.

AGEING POTENTIAL
10 years.

SERVICE TEMPERATURE
Between 15°C and 18°C.

TECHNICAL DATA
Alcohol: 13,8 %
Total acidity: 5,18
PH: 3,6
Residual sugar: 2,8 g/l

VISIT US:
www.luigibosca.com | tienda@luigibosca.com
           /bodegaluigibosca

HARVEST
2024 De Sangre has always been the way to distinguish the cuvees chosen by the winery to share with their 

closest loved ones, a tradition that has been maintained for over for 125 years through four generations.


