
Varietal: 50% Cabernet Sauvignon - 50% Malbec.

Vineyard: Cabernet from Tupungato, Malbec from La Consulta, San 
Carlos; Mendoza.

Malolatic Fermentation: 100%

Oak Regimen: 50% new French oak & 50% new American oak for 12 months.

Winemaker: Mariano Di Paola

Aging potential: 8 years
Serving Temperature: 14ºC - 18ºC

Winemaker Notes: �is brilliant blend of 50% Cabernet Sauvignon and 
50% Malbec represents the true richness of the Uco Valley. On the nose 
we find  robust  fruity aromas of cherry, jam and plum. �e mouthfeel 
combines ripe fruit with rich spices such as vanilla & chocolate imparted 
by oak. Great structure and smooth tannins, with a prolonged finish.

Food pairing: Red meats in sauces, vegetable casserole, roast chicken 
with vegetables, stews.

CABERNET - MALBEC

Rutini Wines has been one of the most prominent and well-known wine companies throughout Argentina for over 130 years. 
Felipe Rutini, an Italian immigrant, founded in 1885 “Bodega La Rural” historic winery in Maipú (Mendoza). Leading the 
industry in 1925, the Rutini family planted the first vineyards in Tupungato. Today, it’s recognized as one of Mendoza´s 
premier viticulture regions where Rutini Wines constructed it’s second winery in 2008. For more than a century, Rutini Wines 
has been a synonym of quality in Argentina, being the most important values: tradition, experience and superb quality.


