LA TRINIDAD

COLOR

Clear, bright, of medium to high intensity,
dark red with a ruby hue and violet rim.

NOSE

Great structure and balance. Firm berry
fruits on the nose, as well as coconut,
Christmas cake, leather, dark chocolate and
coffee.

PALATE

Dry attack, with medium acidity and slight
bitterness. Tightly knit fruit that has subtle
minerality with well integrated tannins.

WINEMAKING

Grapes grown in San Vicente Valley, separate
and controlled fermentations in stainless Steel
tanks, once the malolactic is finished the wines
are racked and taken to new and neutral
barrels of French and American oak, where
they will remain for 13 months. At the end of
the aging the barrels that meet Minotauro’s
profile will be chosen.

Production: 900 Cases.

Varietal: Cabernet S. 80%
Ruby Cabernet 20%

Alcohol: 13.6% Vol.

Aging: 13 months

Barrel: French and

American oak




