
  

BODEGAS WEINERT 
CABERNET SAUVIGNON 
100% Cabernet Sauvignon. Aromas of 
maple, leather & tobacco; flavors of fig, 
chocolate, light oak, forest floor & dried 
herb; full bodied, round, mellow & soft with 
suggestions of Port & Sherry; minerality & 
freshness on the finish. 
 

Tasting Note:  Shelf Talker: 

BODEGAS WEINERT 
CABERNET 

SAUVIGNON 
100% Cabernet Sauvignon. Deep brick 

color. Aromas of maple, leather & 
tobacco. Flavors of fig, chocolate, 

light oak, forest floor & dried herb. 
Full bodied, round & mellow. Soft in 

the mouth with strong suggestions of 
Port & Sherry. Minerality & freshness 

on the finish. Pair with foods like cheddar, 
bean & vegetable chili, beef & venison. 

 

100% Cabernet Sauvignon. Deep brick color. Aromas of maple, leather and tobacco. Flavors of Fig, chocolate, 
light oak, forest floor and dried herb. Full bodied, round and mellow. Soft in the mouth with strong 

suggestions of Port and Sherry. Minerality and freshness on the finish. Pair with foods like cheddar, bean  
and vegetable chili, beef and venison. 

The vineyards are in Lujan de Cuyo, in the districts of Ugarteche, Lunlunta and Drummond. The vines have 
a minimum age of 15-20 years and have not been grafted. Flood irrigation. Grapes are harvested by hand 
at optimum maturity for each variety and vineyard characteristic and 100% de-stemmed. Fermentation in 
concrete vats for 7-9 days with skins plus 5-10 days without stems. A minimum of 4 years in oak casks, and a 

minimum of 3 months after blending back in concrete vats are the base of harmonious aging before bottling.  

Founded in 1975, Bodega y Cavas de Weinert is located in Argentina´s cradle for top quality wines and 
boasts a beautiful original 1890 building of Spanish colonial architecture that captures the interest of 
visitors. Founder and owner Don Bernardo C. Weinert was born in a small German colony in Southern 

Brazil. Fascinated by the world of wine, he decided to found his own winery in Argentina with one 
unconditional approach: producing high quality wines. He made an extensive study about Mendoza: its 

climate, soil & grapes and came to the conclusion that Lujan de Cuyo was the perfect place for his project. 
After thorough restoration work of the building acquired in 1975, he brought in the latest technology in 
vinification of that time and was joined by acclaimed oenologists. In 1977 he produced Weinert Malbec 

Estrella1977, a wine praised by the world’s most prestigious tasters. 
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