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ANDES GROWERS - ALACRAN INSTINTO

Alacran Instinto
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Cabernet Franc Rosé
DESCRIPTION

100% Cabernet Franc hand-harvested in 25 kg baskets in Lujz'm de Cuyo,
Mendoza, at 900 m.a.s.l. Grapes are selected and destemmed, then given a
very bricf‘prc‘—férmcnmtkm maceration in the pneumatic press to extract
color and aromatic precursors. The free-run juice is gently pressed off and
fermented like a white wine in stainless steel tanks for 12 days below 13
°C, with no malolactic fermentation and no contact with wood. The

blend is assembled, then gently stabilized and filtered before bottling,
TASTING NOTES

Disp]ays a light color with predominant salmon tones. On the nose, notes
of blackcurrant and green pepper. Its very good acidity and pleasant

finish invite a second glass.
PAIRING

Enjoy it on its own or paircd with soft cheeses and dried fruit, or with

dishes based on white meats and salads.
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TECHNICAL DATA

COUNTRY

PRODUCER

VINTAGE

VOLUME

REGION

ALCOHOL CONTENT

GRAPE

TEMPERATURE

TYPE

CLOSURE

ALACRAN INSTINTO -

Argentina

Andes Growers

2026

750 ml

Lujan de Cuyo, Mendoza
13,50 %

100% Cabernet Franc
9°C

Fine Dry Rosé Wine

Screw Cap

CABERNET FRANC ROSE



