
4 0 %  A g r e l o ,  L u j á n  d e  C u y o .

3 0 %  A l t a m i r a ,  S a n  C a r l o s ,  U c o  V a l l e y .

2 5 %  L a  C o n s u l t a ,  S a n  C a r l o s ,  U c o  V a l l e y .

5 %  L o s  Á r b o l e s ,  T u n u y á n ,  U c o  V a l l e y .  

Old masal selection vines, planted in high density (7200 plants per hectare) and with a yield of 
of 1 plant per bottle. Flood irrigation. Mix of stony sandy and frank clay soils.

MENDOZAO R I G I N

W I N E M A K E R S :  HÉCTOR AND PABLO DURIGUTTI 

T A S T I N G  N O T E S

Bell peppers, currants and sage on the nose of this juicy, mellow red. It’s medium- to 
full-bodied, soft and lightly herbal. We recommend consuming it at a temperature 
between: 15º-18º C. 

W I N E M A K I N G

HARVEST: Manual, during third week of April 2024. Reception at the winery in bins of 500kg. 
Destemming, followed by a selection of grains with an optical sorter.

PROCESS: Cold maceration during 1 day at 10º C. Alcoholic fermentation with native yeasts 
during 16 days at 26-28º in concrete tanks without epoxy and 4 daily pump-overs.  
Malolactic fermentation in 500 liters  4th use French oak barrels during 30 days. Aged for 6 
months in the same French oak barrels and 3 more months in concrete tanks without epoxy. 

BOTTLED: November 2024. This wine has not been clarified, stabilized neither filtered. 
Vegan certified wine.

ALCOHOL: 14% / TOTAL ACIDITY: 5,60 / PH: 3,65 / RESIDUAL SUGAR: 1,8 gr/l

d u r i g u t t i . c o m @ d u r i g u t t i w i n e m a k e r s  @ D u r i g u t t i W i n e s

AGRELO

LA CONSULTA

Cabernet Sauvignon 2024
GRAPE: C A B E R N E T  S A U V I G N O N  1 0 0 %  LOS ÁRBOLES


