CICCHITTI

VARIETY
60% Malbec, 30% Cabernet Sauvignon y 10% Merlot.
Alcohol: 14,2% v/v.

VINEYARDS
Valle de Uco y Lujan de Cuyo, Mendoza.

Harvest: April

Fermentation: submerged racking method
Breeding: 8 months in barrels

Keep time in our cellars: 10 months

TASTING NOTES
Hue: intense red with violet reflexes and black sparkles.
Aroma: complex.

In mouth: gentle, robust with sweet tannins, its permanent in

~ barrels contributes vanilla and chocolate notes
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e =2 Shaast Y 91pts. Cicchitti Blend Malbec/Cab.Sauv./Merlot 2012 (Wine
O, Enthusiast)
Coabernet Hauugfron 91pts. Cicchitti Blend Malbec/Cab.Sauv./Merlot 2016
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(International Wine Review)
90pts. Cicchitti Blend Malbec/Cab.Sauv./Merlot 2016 ( Wine
Advocate)

Pairing: all kinds of roast

Drinkin llar k
meats, ham, empanadas and & .Ce ar xeep
] temperature: time: 6 years
Italian pasta, dry or stuffed L4°C

with all kinds of sauces.

We recommend uncorking 25 minutes before drinking.




