STAPHYLE

Staphyle Cabernet Sauvignon

Composicion del varietal: 100% Cabernet Sauvignon

LOCATION Agrelo, Lujan de Cuyo
A CONDUCTION Vertical position
% YIELD 6 tons per hectare
ué IRRIGITAION  Dripp Irrigation
AGE OF VINES | 25 years old
ALCOHOL 13.5%
WINEMAKING

The harvest was made in April, at its point of maturity
polyphenolic. Selected yeasts were added, correcting

the pH with a classic maceration and with controlled temperature
of 25 ° C for 18 days.

AGEING

12 Months in French Oak 225 Its barrels, 1st and 2nd use.

TASTING NOTES

At view it presents an intense red color with violet nuances.
The nose was ripe red fruits such as plums and

cherries It is complemented with vanilla notes given by its
keeps in barrels. In the mouth it is long, with sweet tannins and
deep structure. It is ideal to accompany roasted red meats

and pasta with well-seasoned sauces.

BODEGAS

STAPHYLE

MENDOZA - ARGENTINA

Temperatura de servicio: 16° C



STAPHYLE

Staphyle Bonarda

Composicion del varietal: 100% Bonarda

LOCATION Agrelo, Lujan de Cuyo
A CONDUCTION Vertical position
% YIELD 6 tons per hectare
ué IRRIGITAION  Dripp Irrigation
AGE OF VINES | 25 years old
ALCOHOL 13.5%
WINEMAKING

The harvest was made in April, at its point of maturity
polyphenolic. Selected yeasts were added, correcting

the pH with a classic maceration and with controlled temperature
of 25 ° C for 18 days.

AGEING

12 Months in French Oak 225 Its barrels, 1st and 2nd use.

TASTING NOTES

At view presents a purple red color with shades of garnet,

bright and elegant. Complex aromas are identified on the nose
reminiscent of green pepper, raspberry with hints of

Vanilla own from its aging in barrels. In the mouth it is long,
intense, of great body and harmonious evolution. Conjugates very
good with baked meats, red sauces and spicy cheeses.

BODEGAS

STAPHYLE

MENDOZA - ARGENTINA

Temperatura de servicio: 16°- 18°C



