PACHECO PEREDA

Our wines are fresh, fruity and easy to drink. Perfect pairing

for meals, as appetizers, or simply to enjoy a good drink.

TASTING NOTES
A balanced wine with good structure and expression. of

green peppers, red currants and spices.

PAIRING
Ideal with game, hard cheeses and spicy dishes. and spicy

dishes.

WINEMAKING

Harvested in mid-March. Fermentation in stainless steel at
24-26°C for 7 days. 30% of the blend: Aged for 4 months in
70% oak barrels.

GRAPES

95% Cabernet Sauvignon e 5% Cabernet Franc.

REGION

Rivadavia, Junin and Agrelo, Lujédn de Cuyo. Mendoza.

TECHNICAL INFORMATION

TA:529¢g/L pH:374 RS:6 g/L ALCOHOL: 12,5%
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Full-bodied, balanced wine with aromas of green
peppers, currants and spices.
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