
TAYMENTE
B O N A R D A

Location: Agrelo, Luján de Cuyo, Mendoza

Winemarker: José Hernández Toso

Composition: 100%  Bonarda

Altitude: 980 m.a.s.l.

Soil: Sandy-loamy-clay

Aging: 6 months in 300 lts French oak barrels

Cellaring potential: 5 years

Alcohol: 14,4 % Vol.

AT: 5,1 g/l

PH: 3,8

Sugar: 2,6 g/l

 

Tasting notes: 

Intense ruby color, with aromas of red fruits with 
traces of tobacco. Balanced flavor and 
persistence at the end; soft, sweet and elegant 
tannins. Best at 18°C, with red meat, wild meat 
and pasta.
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