
VINTAGE    2022

REGION    Mendoza, Argentina

TECHNICAL DATA   Alcohol 13.5%   
Residual Sugar 1.85 g/l  
Total Acidity 5.34g/l
pH 3.7

 

APPEARANCE   Intense purple color.
NOSE     The nose reveals black fruits, hints of 
     pepper, and light notes of eucalyptus, with 
     a soft toasted note and vanilla on the finish.
PALATE      The palate is medium-bodied and ripe with 
     firm tannins. It has an elegant finish.

  
AGEING 50% of the wine is aged in French oak 

barrels for 3 months.
 

Cabernet Sauvignon

ORDER CODE    AR0091

  

 
 

PAIRING    It is an ideal wine to pair with hard cheeses, 
     pasta with sauces, and roasted beef.
 

  

RATINGS  

 

 
 

 

 

MALBICHO

VARIETALS    100% Cabernet Sauvignon

VinuM LectoR

www.malbichowines.com


