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Loyal to Agrelo, Loyal to the Terroir, true to the typicity

100% Cabernet Sauvignon

2020

Ojo de Agua, Agrelo, Luján de Cuyo, Mendoza

1'100 meters above sea level

An honest representation of Cabernet Sauvignon in Agrelo. Here, we stay
true to the terroir in the most natural way. 

Dark ruby.

The wine is fermented and aged in stainless steel tanks and concrete vats. 
This wine represents the true character of the varietals, for this reason, no 
oak is used.

Dark and juicy stone fruit like cherries and plums, a pink peppercorn perfume 
with a touch of smokey flint.

Perfumed on the palate with velvety tannins, medium bodied and a long
finish.

Organic Certification Ecocert AR BIO 154

An Argentinean Cabernet Sauvignon grown in Agrelo that truly reflects 
the typicity of this varietal and the terroir it ś grown in. 

ojodeagua.global

Located at the foothills of the Andes Mountain range, native alluvial soil. 
Grown in a 20 years old organic vineyard, with high density of vines 
(4200 Pl/ha), and low yield (7.000 - 8.000 Kg/ha). Drip irrigation assures
 that each plant receives the exact amount of water necessary. 

AR-BIO-154
ORGANICO

ARGENTINA

14.5 % vol.

5,76 g/l - 3,7 - 3.42 g/l


