
GRAPE VARIETY:  CABERNET SAUVIGNON - MERLOT

MATURITY: 6 mont in Oak Barrel 

COUNTRY - REGION:  
San Miguel del Morro, Guayas, Ecuador 
Chalky Soil 

DATA ANALYSIS:
Alcohol:           14,00 %v/v
Reducing Sugar:     0,90 g/l
VolatileAcetic Acid :  0,41 g/l expresado en acético
Total Tartaric Acid:    6,12 g/l expresado en tartárico
FREE SO2 :        37 mg/l
TOTAL SO2:       88 mg/l

DESCRIPTION:

SIGHT: Ruby red tones with bright and medium intensity.

AROMA: High aromatic density that reminds us of cherries, raspberries, peppers, with choca-
late and vanilla as well. The blend of these two grape varieties delivers this complexity of 
aromas. 

TASTE: Round, elegant, and delicate with a taste of red fruits.
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