
ANALYTICAL DATA:
Variety:  Cabernet Sauvignon
Alcohol :  12.50 % V/V
Residual Sugar: 5.00 g/l
Acidity : 5.42   g/l
PH: 3,75

TERROIR “FINCA DOÑA ELSA”
Vineyards located in San Rafael, Mendoza, 750 meters above sea level. 
Sandy calcareous soils of alluvial origin.

FERMENTATION PROCESS
Typical fermentation with regular pumping-over. One-week maceration. 
Fermentation at controlled temperature not exceeding 28°C.

TASTING NOTES
Classic Cabernet aromas of black pepper, cedar, slight herbs, and a dash of paprika. 
This is a medium to full bodied wine with a sweet and balanced sensation in the 
mouth. Its �avors match its aromas providing a pleasant �nish, smooth and complex, 
by combining agreeable fruit and full body in the mouth.

HARVEST:  Manual

TIME IN BOTTLE: 1 mes.
PRODUCTION PER HECTARE:  14.000 ka/Ha.
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Young varietals of Bianchi

The purest expression
Of Our Terroir


