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Elaboration Process 

Catalpa Cabernet Sauvignon comes from a 53-year-old vineyard located in the Alto 

Tupungato area of Vistaflores, one of the highest wine-growing regions within 

Mendoza, Argentina. The vineyard is located at 3,937 feet high, enjoying a privileged 

sun exposure and cool temperatures that allow the grapes to ripen with intense flavors 

and mature tannins. The grapes are hand picked and selected in two sorting tables. 

Temperature controlled fermentation takes place in stainless steel tanks. Finally 40% of 

the wine is aged in new French oak barrels for 12 months before bottling. 

 

Catalpa Cabernet Sauvignon 2014  

Winery Bodega Atamisque 

Variety - Blend 100% Cabernet Sauvignon  

Vintage 2014 

Region Vistaflores, Alto Tupungato, 

Mendoza, Argentina 

Age of Vines 53 years old 

Altitude 1,200 mts. / 3,937 ft. 

Wine Maker Philippe Caraguel 

 

2013 vintage :  95 Pts Decanter, UK. 

2013 vintage :  90 Pts Patricio Tapia, Guia 

Descorchados, Chile. 

 

Tasting Notes 

Deep purple red color. Intense aromas of cherries, black 

currants, with subtle notes of black pepper and 

chocolate. In the mouth, it is round, smooth, full bodied 

and well-structured. Vibrant acidity and with firm silky 

mature tannins and lingering flavors of red fruits and 

cacao in the finish. 


