
Vinification: Harvest in the end of March. Fermentation in 
stainless steel tanks with selected yeasts at a controlled 
temperature between 24 and 26 ° C during 25 days. 

Winemaker:  Joaquin Martin

Region of Origin:  Gualtallary, Tupungato, Mendoza, 
Argentina.  Estate Grown, produced and bottled

Vineyard: By the Andes, altitude 4000 feet. Soils of 
alluvial origin, loose and highly permeable structure. 
Special pruning, irrigation and canopy management to 
obtain a balanced vineyard that provides high quality 
grapes
MADE WITH ORGANIC GRAPES

Tasting Notes:  Intense ruby red. An 
expressive and deep varietal, with character, 
spicy notes, fresh fruit and pepper.
Harmonious body with agile tannic 
structure,  and a ligering aftertaste. 

Ageing: contact with oak for 4 months 

Fact Sheet 
ALTOSUR

Cabernet 
Sauvignon 
2024

Acolades and wards:

2024 90 pts. Patricio Tapia Descorchados 2025
2023 94 pts.  Decanter PANEL TASTING, Feb 2025
2023 94 pts.  Decanter Wortld Wine Awards, Oct 2024 
2023 90 pts. James Suckling, 2024
2023 90 pts. Patricio Tapia Descorchados 2024
2022  91 pts. Decanter Wortld Wine Awards, Oct 2023 
2022  91 pts. James Suckling, March 2023
2021   91 pts. James Suckling, March 2022
2020   91 pts. James Suckling, March 2021
2020   90 pts Tim Atkin, May 2021
2019   90 pts Tim Atkin, March 2020 
2018   90 pts. James Suckling Marzo 2019 

Analytical Data: 

Alcohol:14.2%%           

Sugar: (g/l): 2.64

   Acidity (g/l):   5.27 

PH: 3.73




