
GV PANNUNZIO Classic –
Cabernet Sauvignon

100% Cabernet Sauvignon

Harvest:

Production: 

Variety:

Region: Barrancas, Maipú, Mendoza.

                 April 3rd, carried out in the early morning hours when

temperatures are lower. Grapes are harvested in 20 kg plastic boxes.

                       A double quality-selection process is carried out. First, a

sanitary control of clusters; after destemming, all material entering the

tank is selected manually, followed by a cold maceration.

Maceration: Pre-fermentative, 48 hours cold.

Yeasts: Selected.

Alcoholic fermentation:                                              7–10 days between 26–28°C, with 3 pump-

overs daily and 2 délestages throughout fermentation.

Maceration:18 days.

Malolactic fermentation: With native bacteria.

Aging: 11 months, with 10% French oak.

Stabilization: Unfiltered wine, stabilized only by natural cold.

pH: 3.65

Alcohol: 14.0% vol.

Tasting notes:                           Deep ruby-red color. On the nose, blackberry, red fruits

and spices such as clove, along with subtle notes of vanilla and

chocolate. Round palate with sweet tannins and a long, pleasant finish.

Serving temperature:  16–18°C

Winemaker: Rolando lazarotti



GV PANNUNZIO
Classic – Malbec

100% Malbec

Harvest:

Production: 

Variety:

Region: Barrancas, Maipú, Mendoza – 800 masl.

                March 22–29, early morning. Manual harvest in 20 kg plastic

boxes.

                      Destemming; berries transferred in stainless-steel bins to

fermentation tanks.

Pre-fermentative maceration:72 hours cold at 5°C.

Yeasts: Selected.

Alcoholic fermentation:                                              7–10 days at 26–28°C. Three pump-overs

daily until density 1.020; then two pump-overs until 1.000 and one

délestage between densities 1.080 and 1.040.

Maceration: 4–7 days post-fermentation.

Malolactic: With indigenous bacteria.

Aging:10% of the wine aged in French oak.

Stabilization: Unfiltered; natural cold stabilization

pH: 3.65

Alcohol: 14.9% vol.

Tasting notes:                           Deep red color with violet hues. Notes of strawberries,

cherries, plums, some jam and vanilla. Balanced, round, sweet tannins,

fruity finish. Easy to drink alone or with pasta, meats, stews and pizza.

Serving temperature:  16–18°C

Winemaker:Rolando lazarotti

Reception:                    Selection of clusters on sorting belt to ensure purity and

sanitary quality.

Extraction: 10% saignée.



GV PANNUNZIO Classic –
Cabernet Franc

100% Cabernet Franc

Harvest:

Winemaking:

Variety:

Region: Barrancas, Maipú, Mendoza – 800 masl.

                Carried out between March 22 and 29, during the early morning

hours when temperatures are lower. Harvested in 20 kg plastic boxes.

                      Destemming. The berries are transported in stainless steel

bins to the fermentation vessel.

Pre-fermentative maceration:Cold maceration for 72 hours at 5°C.

Yeasts:Selected.

Alcoholic fermentation:                                              Lasts 7 to 10 days between 26°C and 28°C.

 Three daily pump-overs are carried out until reaching a density of 1.020.

 Then two daily pump-overs until reaching 1.000, plus one délestage

during fermentation (at densities 1.080 and 1.040).

Maceration:Post-fermentation maceration of 4 to 7 days.

Malolactic: With indigenous bacteria.

Aging:Aged in French oak barrels for 10% of the wine.

Stabilization:

pH: 3.45

Alcohol: 14.9% vol.

Tasting notes:                           Deep red color with ruby-violet hues.On the nose,

aromas of red fruits reminiscent of strawberries, cherries, and plums,

along with jammy .On the palate, it is gentle, balanced, and round, with

sweet tannins and a very pleasant fruity finish.Easy to drink on its own

or paired with pasta, meats, stews, and pizza.

Serving temperature: 16–18°C.

Winemaker: Rolando lazarotti

Reception:                   Clusters are received on a selection belt, ensuring sanitary

conditions, cleanliness, and varietal purity.

Extraction:10% saignée.

Unfiltered wine, stabilized only by natural cold.


