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Graffigna Elixio
Cabernet Sauvignon 2023

Luscious & jammy

VARIETIES 100% Cabernet Sauvignon
TYPE Red Wine
REGION San Juan, Argentina

ALCOHOL LEVEL 13.5% ABV

Wine Description:

A rich red wine from San Juan, Argentina, crafted
from 100% Cabernet Sauvignon. Full-bodied with
medium tannins, it reflects the character and
intensity of the region, offering a generous

and expressive style.

Tasting Note:

GRAFFIG?!

Richly red and full-bodied, with medium tannins.
Generous flavours of cherry, blackberry and plum
are layered with spicy notes and a hint of currant,
creating a luscious and jammy profile with a
delicate, lingering finish.
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MERLOT

VARIETY

Merlot.

ORIGIN

Central Valley, Chile.

WINEMAKING

In the winery, the grapes were inoculated with selected yeasts to get
the alcoholic fermentation underway. This took place at
temperatures no higher than 28°C and lasted for an average of 8
days with 2-3 pump-overs taking place each day. Before the
fermentation ended, the wine was racked off so it could finish
fermenting without the skins. Finally the wine was kept in contact
with oak for 2-3 months, to ensure the wine would be intensely fruity
and smooth in the mouth.

TASTING NOTES

Appearance: Ruby with purple hues.

Nose: Very intense and fresh with upfront notes of
blackberries and plums. There are spicy notes
and hints of vanilla.

The wine has smooth tannins that contribute

Palate:
to the mid-palate and a rounded finish.

Serving Temperature: 16°C.

GREAT WINE,
GREAT TIMES.

PAIRING

All types of red meat,
lamb, pork, duck, pizza
and pastas.
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SPARKLING BRUT
Variety

Chardonnay

ORIGIN

Central Valley, Chile

WINEMAKING

The grapes were harvested early in the morning to protect them from
the high temperatures of daytime. Once they reached the winery,
they were pressed and then the must obtained was clarified. Next,
selected yeasts were added to start the alcoholic fermentation.
This occurred over a period of 15-20 days in stainless steel tanks
and the temperatures were kept low to retain the fruitiness of the
wine. Once the fermentation was complete, the wine was kept in
contact with its fine lees for 4 months in order to enhance the body
in the mouth. Then the wine was carbonated and bottled.

TASTING NOTES

APPEARANCE: Pale yellow with persistent, delicate bubbles.

NOSE: Pronounced tropical fruit aromas intermingled with
notes of toast, all in harmonious balance.

PALATE: Very fresh with balanced acidity, and good body and
volume. The mouth stands out for its fruity flavour.

Serving Temperatures: Between 8°C and 10°C.

GREAT WINE,
GREAT TIMES.

PAIRING
This wine is ideal
as an aperitif and
also pairs well with
salad.
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Malbec

- Varieties: 100% Malbec
- Type: Red

- Region: Argentina

- Alcohol Level: 13%

- Accolade: xxx

Tasting Note:

Stunning purple colour. Its bouquet is intense, rich
in blackcurrant, vanilla and spices. On the palate
the soft and succulent ripe fruits follow through
with a surprising delicacy. Tannins are silky, coming
subtly from the forefront and giving a lingering
finish.

This is a wine to enjoy with meat dishes and pasta
with tomato sauces.
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Tocornal Sauvignon Blanc

- Varieties: 100% Sauvignon Blanc
- Type: White

- Region: Central valley, Chile

- Alcohol Level: 12.0%

Wine Description:

This Sauvignon Blanc owes its name to
Ismael Tocornal, a visionary man who noticed that
both the soil and weather conditions of Chile were
ideal for producing the perfect grape,

Tasting Note:

A light golden coloring with green hues, this
unique wine's nose displays citrus aromas Savvienon Brane
combined with stone fruit and slight herbal traces.
Light and balanced in the mouth, crisp and
refreshing. Perfect to serve as an aperitif, as well as
next to white fish, salads and delicately flavored
vegetarian dishes.
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