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cabernet franc 2023

history of the collection

Our Guarda’s Vineyard Collection is the result of years of research and careful sele
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2023 vintage report
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technical information

100% cabernet franc

Alcoholi4,1 % Residual suga®,06 g/l

Total acidity: 5,89 g/l pH:3.63

Vineyardst.ujan de Cuyo — Mendoza. Altitude:6950 masl

Planted in1993 Aging potential: 60ver 10 years

tasting notes
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