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Alcohol: 13,8%
Total acidity: 5,4g/l
Reducing sugars: 1,93g/l
pH: 3,62
Vineyards: Luján de Cuyo – Mendoza. Plantados en 1993
Altitude: 950 masl.
Aging: 100% of the wine spent 12 months in French oak barrels.
Aging potential: Over 10 years

cabernet franc 2022

•  Bluish-red with black tones.
•  Complex, dominated by aromas of ripe red fruits. There are also notes of spices, 
tobacco and smoke.
•  Elegant in the mouth with rounded tannins, good structure and smoothness. 
Ending with a long lingering finish.

Bodega Lagarde´s history dates back to the early years of grapevine cultivation 
and the wine industry of Mendoza, in Argentina. Established in 1897 and mana-
ged by the Pescarmona family since 1970, we have always worked to achieve the 
same goal of producing the highest quality wine, holding a strong commitment 
to our land and its people. We are one of the oldest family owned and managed 
wineries in the heart of Mendoza and we are proud to count with historic and 
centennial vineyards that were planted in 1906 and 1930.

Guarda Vineyard Collection is a range of wines resulting from long 
periods of research and examination of the best terroirs within our estates. 
Each wine is an accurate re�ection of a special vineyard located in a 
micro region of Luján de Cuyo and Valle de Uco.

FRANC �e vines used to make this Cabernet Franc come from La 
Jacintana, our estate located in Perdriel (Luján de Cuyo). �is plot was 
specially selected considering its cold region and stony soil. �e grapes are 
harvested when fully ripe, maintaining the freshness of the fruit, resulting 
in an elegant wine with personality. A true re�ection of its terroir.

s t o r y

t e c h n i c a l  i n f o r m a t i o n
100% Cabernet Franc

t a s t i n g  n o t e s

s u g g e s t e d  p a i r i n g s

 

Grilled meats, beef burgers or stew, meatballs in tomato sauce.
Goat or camembert cheeses.


