Producing Region
Agrelo — Lujan de Cuyo, Mendoza, Argentina
Zona alta del Rio Mendoza
Alto Valle de Uco

Grape Variety

100% Cabernet Sauvignon

Tasting Notes

Color
Intense ruby red with a hint of mahogélighly
complex and spicy with notes of roasted peppe

with toasted coffee and vanilla.

Taste

of sour cherry and strawberry. Powerful sweet tan
Il the mouth and nish with hints of an aftertaste

smoky oak. Good length on the palate with a we

structured and agreeable nish.

Food Matching

Grilled meat, chicken, roasted vegetables. Also
well with pasta and rice dishes. A complex wine w
spicy notes, it pairs with a wide variety of dishes.

rs,
dark plum fruit and overtones of fruit jam fragrant

Of

Dairs

Please drink responsibly. © 2009.
Imported from Argentina by Aveniu Brands, Baltimore, MD

Lujan de Cuyo

Lujan de Cuyo is a viticultural district south of Mendoza in Argentina. It is widely con
ered one of the top wine regions in Mendoza and all of Argentina.The combination of h
elevation, alluvial soils, irrigation sourced from the Andes Mountains and a long gro
season—over 250 sunny days a year with little rain and vast temperature differences
tween day and night—are all conducive to growing quality wine grapes.These climate
geography elements come together to provide excellent fruit ripening and concentrat
the development of colors, aromas, avors and textures result in wines that are intens

Pleasant, well-rounded on the front palate with hlms colored and rich in aromas and avors.

ins

Vini cation

Septima Cabernet Sauvignon is a powerful red wine from the esteemed Uco Valley
Argentina. The Uco Valley is situated south of the Mendoza River. Cabernet Sauvic
vineyards, planted in the upper region of the valley, are located 3,900 feet above sea
Melted snow ows from the Andes and irrigates the vineyards with fresh water.

ith Hand harvested in the cool morning hours, the Cabernet Sauvignon fruit is crushed
placed in temperature controlled stainless steel tanks. Cold maceration lasts for 30
before adding native yeasts. The wine is aged 6 months in American oak barrels. Bo
took place irDecember 2007.

Analysis

Alcohol 14 %

Total acidity (in tartaric)4.03 g/l
Volatile Acidity (in acetic.60 g/l
Residual sugab.17 g/l

Winemaker's Comments

The wine was bottled in December 2007. It will mature well in bottle for at least th
next 4 years.

Release dateSeptember 2008
www.bodegaseptima.com




