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CABERNET FRANC

HEIRAN FALASCO Rt

Technical Information

Country Argentina

Region Los Arboles, Tunuyan,
Uco Valley, Mendoza

Altitude 1100 m.as.l.

Blend 90% Cabernet Franc,

5% Cabernet Sauvignon,
5% Petit Verdot

Winemaker

Alejandro Canovas

Body Full

Oak 14 months in French oak
Residual Sugar ~

Closure Cork

Vegan Yes

Vegetarian Yes

Organic No

Biodynamic No

Allergens Sulphites

FALASCO WINES

Hermandad Winemaker Series
Cabernet Franc

Region

Los Arboles is a large subregion that sits in the northwest corner of Tunuyan, in
the centre of the Uco Valley. The soils here are alluvial with large rounded stones,
gravel and sandy loam. Vineyards enjoy a range of different slopes and levels of
solar exposure here which supports some interesting single-vineyard expressions.
Malbec is the standout in this area but Cabernet Sauvignon and Cabernet Franc
also perform well. All red varietals exhibit a distinctive floral aroma.

Producer

Falasco Wines is brought to you by the fourth generation of ‘Familia Falasco),
winemakers in Mendoza since 1939. Building on their family history, their approach
combines extensive experience with continuous research, innovation and evolving
technology. Working with winemakers Alejandro Canovas and Pablo Sanchez,
they are dedicated to creating unigque, premium quality wines that prioritise
elegance and fruit to fully express the character of their terroir.

Viticulture

Uses fruit from a single vineyard, Los Montes Negros in Los Arboles. Loamy soils
with large presence of fragmented stone and pebbles, some with calcareous
deposits. VSP with drip irrigation.

Vinification

Maceration for 48 hours followed by traditional and ‘Air Mixing' fermentation,

pumping over, pisonage and delestage for optimal extraction of the skins. Aged
for 14 months in first and second use French oak barrels. Natural clarification.

Tasting Note

Intense red colour with ruby highlights. Aromas and flavours of black fruits
and sweet spices. Good volume with silky and structured tannins leading to a
persistent and complex finish.

Food Matching

Crilled game, exotic meats, steak, Miso-grilled aubergines.



