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PASCUAL TOSO
ALTA CABERNET SAUVIGNON - 2014

Description:

A prestigious wine which has been made with grapes from 60
year old vines. It presents notes of boysenberry and raspberry
fruit, vanilla, spices and chocolate. It is a complex yet well
balanced wine, elegant in structure with gentle tannins and a
lingering finish,

Winemaker’s Notes:

The grapes are hand picked using small baskets. The vineyard is
carefully managed in order to obtain the grapes best potential.
Cold maceration takes place before fermentation for 48 hours.
Winemaking is carried out in stainless steel tanks and macerated
from 15 to 20 days. To obtain its maximum expression, the wine
Is softly filtered before being bottled. The wine is aged in New
French Oak barrels for 14 months. Once it is bottled, it remains
in temperature controlled conditions for another 6 months prior
to release.

Serving Hints:
Best served at 59 to 61 F° temperature and enjoy with red meat,
pasta dishes or mature cheeses.

PRODUCER: Pascual Toso
COUNTRY: Argentina
REGION: Maipua, Mendoza
GRAPE VARIETY: 100% Cabernet Sauvignon
RESIDUAL SUGAR: 2.97 g/l
TOTALACIDITY: 5.59 g/l
pH: 3.7
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