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El Sombrero 2013

Valle De Guadalupe Baja California Mexico

Winery: Viflas De Garza
Winemaker: Amado Garza

Grape Varietal: Cabernet Sauvignon, Merlot,
Grenache, Carignan, Tempranillo
Alcohol: 16.5 % by Vol.

Vinification: Temperature control at the reception
of the grapes. Pre-fermentation maceration.
Vinification in temperature control stainless steel
tanks. Aged in French Oak barrels for 30 months.

Tasting Notes:

Visual: High intense color, deep garnet tone,
slightly violet nuances, clean, bright with high
density indicating good alcohol generosity.
Nose: Great aromatic potential, very expressive.
Character of cloves, cardamom, cinnamon,
liquorice, cocoa, roasted hazelnut are present.
Also, ripe black fruits such as black currants,
cherries and Cassis.

Taste: Expressive wine, great balance between
acidity and tannins, dry taste. Well integrated oak.
Aftertaste of smoked notes and fruits.

Recommended Paring: Dishes of greater intensity
such as red meat, lamb, deer. Potent cheéeses and
heavy sauces.

Recommended Temperature: 64.4-68 F
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