Durigutti

Region:

Mendoza

Grapes:

Cabernet Sauvignon

ABV:
13.9%

What: IGNATURE WINE

PARAJE ALTAMIRA - MENDOZA

Fresh, creamy and light on the palate, with
smooth, fresh and firm fine textured tan-
nins is a Cabernet from old vines, a young
aged wine in concrete eggs

Food Pairings:

A smoky Puglian Negroamaro may work well,
or a Valpolicella Classico. But depending on

Where: the dish, one may need to consider all of the
above options, from the lighest to the fullest
These single vineyard wines, pure expres- bodied.

sion of the Altamira terroir, are born at

more than 1100 m.a.s.l. Hector Durigutti

explores and interprets this place since

2008 with his style and personality, working

with old vineyards under the care of a small Tasting Note:

inegrower from the Uco Valley.
winegrower 4 Aromas of dark cherries, raspberries, pine

needles, tobacco leaf and cocoa. It's medium-to
full-bodied with firm, tightgrained tannins

and fresh acidity. Sleek, seamless layers of fresh
bramble fruit with spice and gentle herbal 204

notes on the finish. oLD VINES
SIGNATURE WINES D

PARAJE ALTAMIRA - MENDOZA

Barcode:

7798152262065

Sales Info:

750ml ,Casel2 ,39.79 Ib.
Palletization:

70 cases / 5 Layers

Boutinot www.boutinotwines.com




