
It is ideal with grilled meats, Portobello mushrooms and cheeses such as aged 
Gouda or Cheddar.

Lagarde is the historic and �lagship range of wines from our winery. It was 
the first brand released by Bodega Lagarde over 30 years ago in Argentina 
and the world. It is a range of wines with style characteristics that are speci-
fic to Mendoza, great quality and elegance.

Seductive, elegant wines, with a wonderful balance between structure and 
complexity. We seek to highlight in each one their varietal typicity. The 
grapes that give birth to these wines come from our own vineyards, after being 
carefully selected according to the characteristics and potential of the terroir 
for each wine.

c a b e r n e t  s a u v i g n o n  2 0 2 3

t e c h n i c a l  i n f o r m a t i o n
100% Cabernet Sauvignon
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t a s t i n g  n o t e s
• Dark and bright red. 
• Red fruits, spices, tobacco and some menthol notes.
•Very good volume, concentrated and long and persistent finish.

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

Alcohol: 13,2 %
Sugar residue:  2,13 g/l.
Total acidity: 5,93  g/l.
PH: 3,59.
Vineyards: Luján de Cuyo – Mendoza.
Planted in: 1992,1993, 1998 and 2003
Altitude: 850 and 980 masl.
Aging method:  50% of the wine aged between 8 and 10 months in French 
 oak barrels. 
Aging potential: over five years.
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