PARGUA 206

Cabernet Sauvignon: 52%
Merlot: 19%

Carménere: 12%
Cabernet Franc: 7%

Petit Verdot: 5%

Syrah: 5%
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aracterized by a cold, dry Winter and low spring tem-
) just a few episodes of rain in fall. Harvest started quite
the merlot and Syrah, end of April with Cabernet Sauvi-
May with Petit Verdot and Carménere.
with a slow and long extraction. After 32 days macerat-
to each lots personality in order to keep the tipicity of
a sense of place.
Dbarrels, 60% in new, with varying degrees of medium toast.

ievre. Soft fining with egg whites and very light ﬁltratlon F
inish the process. 4

2008 was marked by the phenome
peratures, but also a long, warm s
late to compare with other vintagg

gnon and Cabey
Vinification was traditional, as
ing, wines were racked to

For the 2008 vintage Pay
Wood mainly comes fr

LPROD UCTION ANALYSIS
750 ml. bottles Alcohol: 13.7% vol.
W Ph: 3.62 r
Total Acidity: 5,24
Residual Sugar: 3

d'rich nose witn notes of ripe

ickberrie: and ﬁgs Balanced sweetness of
colate. Appears notes of tobbaco, toasted pan and
oVe wﬂd flowers and humus.
texture, well escorted and profiled by tight and velvety tan-
nins. This precise core give arch re and leads all flavors to a generous finish where licorous fruits
d to sweet spices and wet underbrush.

AGING POTENTIAL
Drink 2012 - 2020




