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La Consulta, San Carlos, Mendoza. Altitude: 990 masl 
Gualtallary, Tupungato, Valle de Uco. Altitude: 1400 masl 

 



 

ZUCCARDI CABERNET SAUVIGNON 2021 

 
O R I G I N 
 
La Consulta, San Carlos, Mendoza. Altitude: 990 masl 
Gualtallary, Tupungato, Valle de Uco. Altitude: 1400 masl 
 
 
S O I L  P R O F I L E 

 
Alluvial, with gravel covered with calcium carbonate at a shallow 
depth, calcareous sands. 
 

H A R V E S T 
 
Very particular vintage, characterized by limited yields and by the 
high speed of maturity, which made it one of the fastest and most 
challenging that we remember. Grapes from all areas and varieties 
arrived at the winery with unbeatable health and high quality. The 
wines generally show excellent aromatic complexity and a lot of 
juiciness, texture and structure in the mouth. 
 

V I N I F I C A T I O N 
 
Selection of bunches and grains, filling tanks by gravity. 
Fermentation with indigenous yeasts with a gentle extraction by 
delestage and pigeage. Maceration on the pomace for 25 days. 
Malolactic fermentation and aging in oak barrels. 
 
 

 
G R A P E                                                A L C O H O L 
 
100% Cabernet Sauvignon                   14 % vol. 

 

T O T A L  A C I D I T Y                        R E S I D U A L  S U G A R   
 
5, 9 g/l                                                     1, 93  g/l 
 
 
 
 
 
 
 
 
 

S E B A S T I Á N  Z U C C A R D I , Viticulturist. 
 
 
 
 
 
 
 
 
 
 
 
 
 


