
BLEND COMPOSITION:
Cabernet Sauvignon 28%, Sangiovese 37%
Malbec 11%, Petit Verdot 6% y Tempranillo 18%

VINEYARD SOURCE:
Valle de la Grulla, Valle de Guadalupe,
Ojos Negros, Valle de San Vicente

HARVEST DATE:
Septembre 2018

ANNUAL PRODUCTION:
1090 Cases

SERVICE:
17º

ALCOHOL:
14.1%

Best enjoyed within 5 years of bottling

APPEARANCE: 
Ruby red with medium depth

AROMA:
Showcases an array of ripe red & black fruits
seamlessly combined with hints of cloves,
pepper & tobacco

PALATE:
Soft and supple with medium high intensity and
a welcome element of acidity that insures
a pleasant after-taste

FOOD PAIRING:
Barbeque, Tongue, Green Chicarron, 
wood�red pizza and foods with sauces

PRODUCED BY:
Cava Aragón 126, S de RL de CV
Ensenada, Baja California, México

COMMERCIAL CONTACT:
Tom BRACAMONTES 
La Competencia Imports LLC
tomas@lacompetenciaimports.com
C (707) 592-3392Madera5 / Cava Aragon 126 Madera5mx

www.cavaaragon126.com.mx


