
Our Cabernet Franc embraces tradition with a modern twist, style-driven to enchant the palate. Drawing 
inspiration from Pomerol, it embodies finesse and sophistication. Through careful selection of vessels and 
barrels, a specific style is achieved, resulting in delicate aromas, supple textures, and a lingering finish that 
speak to its artisanal craftsmanship.

Each bottle of Signature Cabernet Franc is a chapter, a testimony to the richness of Mendoza and Marcelo's 
unparalleled talent.

TECHNICAL INFORMATION

UNIQUE SELLING POINTS

RECOGNITIONS

Mendoza, Argentina

SIGNATURE CABERNET FRANC

Varietal: 100% Cabernet Franc

Vinification: 10-day, 8° C cold maceration. Controlled temperature 
alcoholic fermentation and hand pigeage. Malolactic fermentation in 
barrels.

Aging: 80% of the wine spends 12 months in French oak barrels (2nd 
and 3rd use), 6-month bottle storage.

Winegrowers: Marcelo Pelleriti & Miguel Priore 

Manufacturer's Suggested Retail Price: $28

Production: 10.000 cases (9L)   

Craftsmanship Excellence : A seasoned winemaker 
with two decades of experience in Pomerol.

Market Opportunity: As a single varietal, Cabernet Franc 
isnʼt associated with any particular wine region of the world.

Unique Flavor Profile: A distinctive choice for wine 
enthusiasts. 

Fresh: red plums - redcurrants
Herbal: green pepper - mint
Spicy: pepper - paprika
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