CICCHITTI

VARIETY
60% Cabernet Franc, 40% Cabernet Sauvignon
Alcohol: 14,5% vol.

VINEYARDS
Agrelo, Lujan de Cuyo y Cruz de Piedra, Maipu, Mendoza.

VINIFICATION
Harvest: April.
Fermentation: submerged racking method.

Breeding: 12 months in barrels.
Keep time in our cellars: 6 months.

TASTING NOTES

Hue: deep red, shiny and profound.

Aroma: scents of ripe red fruit, raspberries and cooked red
peppers, a certain taste of blackberries jam disguises its powerful
black pepper, complemented with the sweetness of its growing
tannins.

In mouth: its aging in barrels gives definite vanilla and cocoa
notes.

SCORES
91pts. Cicchitti Blend Cab. Franc/Cab. Sauv. 2020 (James Suckling)
91pts. Cicchitti Blend Cab. Franc/Cab. Sauv. 2021 (James Suckling)

Pairing: all types of meat,

Drinkin llar k
cold cuts, pasta, a great & .Ce ar xeep
) temperature: time: 10 years
companion of  gourmet 13°C

dishes.

We recommend uncorking 25 minutes before drinking.




