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- MARCO REAL LAZOS CABERNET
SAUVIGNON 2023

Cabemet Sauvignon vendimiado en frio durante la noche, se
@ | maccm durante 4-5 dias en depdsitos de acero inoxidable de

pequefio tamafio. Fn ese tiempo, mientras se inicia una lenta
fermentacién por levaduras seleccionadas, se entrega suavemente
todo el caracter de esta variedad. I.a maceracion se prolonga 12
dias mas tras la fermentacion. a crianza se mantiene en barticas
de roble francés sin realizar ningiin trasiego. El vino se embotella
tras una ligera filtracion sin clarificar.

CATA

MARCO REAL

LAZOS

CABERNET SAUVIGNON

Un vino con gran energfa, longitud y finura. Fresco, con una
agradable estructura acida y tanica que crea tension a lo largo del
paladar. Presencia de fruta limpia, moras y cerezas, y cedro

= elegante.
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) SERVICIO Y MARIDAJE
— Tempetatura de consumo16-18°C.
Ideal para acompafiar cames rojas a la parrilla o asadas, cordero,

guisos tradicionales, embutidos y quesos curados. También
armoniza con platos de setas, verduras asadas y recetas con hierbas

aromaticas.
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Cabernet Sauvignon harvested at night is cold
| macerated for 4-5 days in small stainless steel tanks.
During this time, a slow fermentation begins with
selected yeasts, gently extracting all the character of
this variety. Maceration continues for 12 days after
termentation. The wine is aged for 14 months in

French oak barrels without any racking. It is bottled
after a light filtration without fining.

TASTING NOTES
M ARCO REAL A wine with great energy, length, and finesse. Fresh,
with a pleasant acidic and tannic structure that creates
LAZOS tension across the palate. Notes of clean fruit—
CABERNET SAUVIGNON blackberries and cherries—along with elegant cedar.
-
z SERVING & PAIRING
—/: = Serving temperature: 16-18°C.
N Ideal to pair with grilled or roasted red meats, lamb,

traditional stews, cured meats, and aged cheeses. It
also pairs well with mushroom dishes, roasted
vegetables, and recipes with aromatic herbs.
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