CALIGIORE

GRAPE VARIETY VINTAGE
lilalbec 2021
BLEND VINEYARD

100% lialbec Finca Cayanta
PRODUCTION AGE OF VINES
120 Cases 23 Years
ALC rH
RS TA
2.56g/L 6.3g/L
ORIGIN

Ugarteche, Lujan de Cuyo, liendoza, Argentina

SOIL & ALTITUDE

3,000 feet above sea level. Alluvial clay
and loanmy. Deep soil, poor in organic matter

and well drained. CAL I G I O RE

VSP trellising with 3,200 vines/ha yielding

lialbec I Fea. Cayanta

4 tons/acre. 2 days of cold maceration
between 8 and 10 degrees Celcius, 7 days

GEAPE VARIETY VINEYARD

lareh 25tn, 2021| 23 years(p.19%8)

of alcoholic fermentation and 4 days of T o
post—=fermentation maceration makes for a Iujén de Cuyo, Mendoza
total of 13 days skin contact. Once natural ShiLLATIoy
fermentation has started and reached 1% Whgcme'SWMMmamﬂmﬂm
alcohol, native saccharomyces cerevisiae ﬁ&ﬁg:ﬁﬁg?g&ﬁﬁ?&ﬁgﬁi
yeast dominate the process and finish jeasts, Unfiltered, Natural winter cold
alcoholic fermentation. No pump-overs are stabilization, dged in concrete Vafs:

WINEMAKING

w

ALCOHOL

performed, only manual punch-downs 3 times
a day during the first 2/3s of fermentation.
lilalolactic fermentation is done by native
bacteria. After fermentation is complete
and the natural carbonic protection is
over, inert gases are used to protect wine

BOTTLE N*
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WINEMAKER

U\HLTI;RED WINE. SFDNE\H’S MAY OCCUR [\el M‘L
it UTELY  NATURAL

ARG, AN SR 9Bl srion PROCHS
from oxygen during any racking. 4 months in CV.LOT: 013201 IEDWWE

te vats. No oak contact. Unfined and L oo
concreite vats. O oa contactv. niine an e ——— ———

uniiltered. Natural cold stabilization in
winter.

TASTING NOTES

Fresh red fruit and violets on the nose
with strong and supple tannins on a long
finish and full body, Suitable for vegans.
Certified Organic Wine. No sulfites added.




