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TILIA

Tilia has been hand-crafted to demonstrate true varietal character. The
brand is named after the Tilia (Linden) tree commonly found throughout
Argentina’s wine country. Vineyard workers often make tea from the
flowers of this tree and enjoy time sitting in the shade after a hard day's
work. This wine is a tribute o those workers and to the Argentinean way

of living life to the fullest, enjoying every moment and relaxing in the
natural environment the land provides.

WINEMAKER
The Tilia wines are made ot Bodegas Esmeralda, in the Eastern region of
Mendoza, by Alejandro Viggiani.

TECNICAL DATA

Varietal: 50% Cabernet Sauvignon -50 % Merlot

Vintage: 2010

Vineyards: Eastern and Southern Regions of Mendoza.
Fermentation: Selected yeast, max temp. ferm. 262C, 8 days, with a
maceration of 18 days.

Aging: 5 months in French and American oak [10% newl.

Alcohol: 14% vol.

Acidity/pH: 5.29/3.72

CABERNET MERL

TASTING NOTES

The 2010 Tilia Cabernet Sauvingon Merlot presents a dark viclet color
with reddish fones. The nose is full of ripe plum and cherry aromas with
light notes of chocolate and toast. The mouthfeel is soft and gentle with
excellent texture, showing jammy red fruit flavors and finishing with
supple tannins and vibrant acidity.

FOODPAIRINGS

Beef Medallion with Herb Roasted Potatoes.
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