
Pablo Claro- Special Selection

Cabernet Sauvignon Graciano

Winemaking notes:

Organically and biodynamically farmed and made from the estate-grown grapes. Night

harvested and aged for 12 months in New French Oak.

Analytical data:

Alcohol: 13,5%

Residual Sugar: <1 gr/L

Total acidity: 5.3gr/L

Volatile Acidity: 0,40 gr/L

pH: 3,6

Total SO2: 80 mg/L

Tasting notes:

It shows a deep dark cherry colour. Aromas of spice, vanilla and ripe fruits, on the

palate. Well structured, with sweet tannins, full body, harmonious and long finish.

We recommend service at 20º C. A perfect match: Roast beef.

Wine Classification: Vino de la Tierra de Castilla, Organic wine,

Biodynamic wine

Vintage: 2013
Grape Variety: 50% Cabernet Sauvignon, 50% Graciano

Age of vineyards: 10 years

Vineyards: Finca el Fabián, Las Pedroñeras- Cuenca

Yield: 5000 hl/ha


