Rosé

ARGENSES Cabernet Franc

THE WINERY: DON MANUEL VILLAFANE WINERY HISTORY

Don Manuel Villafafie is a winery owned by Sr. Tomas Machado Villafafie and his
family. The winery is focused on the elaboration of grapes harvested from small,

exclusive vineyards. In 1611 Don Manuel Villafafie came to Argentina from Spain as a
soldier to fight against the English pirates who attacked Spanish ships. Later he settled
in South America as a farmer. The objective at that time was to provide wine for the
priests of the church and much later for the settlers, who came to the ‘New World’ to
take advantage of new opportunities. The Don Manuel Villafafie winery focuses on
hand harvested, small batch wines, upholding the integrity of the land and history of
viticulture in Mendoza, Argentina.

Origin : Mendoza, Argentina Varietal/s : 100% Cabernet Franc o
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Production Region : The snow of the Andes mountains irrigates the land in the
Mendoza region for the city and the vineyards. The soil at Don Manuel winery is
combination of rainbow colored stones from the size of your fist to small pebbles. il
The soil beneath is a combination of mostly sand and small amounts of clay. The
drainage is perfect for grape vines and the stones keep the vines warm at night as
temperatures drop after the sun sets.

Vinification: After hand harvesting and sorting the grapes, this
wine is fermented in concrete/stainless steel tanks.

13 ML YILLARANE

ABV: 14% Closure : Screw Cap

ASSESSMENT

Aromas & Flavors : : Pale rose and salmon hues, aromas of cherries and pomegranates

Structure : In the mouth, it denotes a good long length with strong character.

Food Pairing : Raw Oysters or a Fresh Spring salad with a light vinaigrette dressing pair
perfectly with this light and refreshing wine.

AWARDS
American Wine Society : 87 points, Bronze Medal ‘§>H RRISON
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