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BODEGASOTTANO

JUDAS - sieno

Grape Variety

45% CabernetSauvignon,40% Malbec and 15 % Syrah
Region of Origin

Perdriel, Lujan de Cuyo - Altamira, San Carlos

Vine cultivation

Vertical shout position trellising

Yield
5Tons / Hectar =2 Tons / Acre

Vinification

Soft destemmed with double selection belt (grapes and clusters). It fermentation
is made in new French barrels, in horizontal position with a maceration of 25 to
40 days, depending on the variety

Ageing process
24 months in the same barrel used for fermentation

Tasting Notes

Deep red color with some brilliant and intense violet hints. Wonderful aromatic
intensity and complexity. The characteristics of each variety are in balance with
the intense aromas given by the oak. The different aromatic strata are released
in the glass, slowly. Direct and full approach in the mouth. Sweet and perfect
tannins remain for a long time, remembering everything perceived in the noose,
previously

Serving Temperature
14°-16° C
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