
·  VARIETAL
100% Garnacha.

·  APPELATION
Ugarteche, Luján de Cuyo, Mendoza. 

·  VINEYARD
Vineyard in Ugarteche, at 1,050 m.a.s.l., with deep alluvial soils with a loam-clay 
profile on deep boulders. Mild climate, with warm days and cool nights.

·  WINEMAKING
Hand harvested and manual selection in the vineyard and winery. Fermented only 
with indigenous yeast, in small vessels at a low temperature to preserve the fruit, 
gently pressed during extraction. The wine ages for 8 months in French oak barre-
ls where it undergoes a full malolactic fermentation.

·  TASTING NOTES
Pale ruby   red. Fresh on the nose, with intense aromas of wild red fruits, combi-
ned with subtle hints of herbs and spices. Smooth on the palate, with a sweet, 
juicy entry and good acidity. Distinct flavours of red fruit such as cherry and 
blackberry, a soft mineral texture during the finish.
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Capítulo Dos is an invitation to discover different varietals that reveal the 
diversity of the world of wine. It’s about challenging our senses with vibrant 
wines that present new expressions, aromas and textures.


