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Finca Loranque, Cabernet Sauvignon 
 

Varietals 100% Cabernet Sauvignon 
  
Vintage  2007 
 

Region  Mentrida 
 

 The work on the vineyard is continuous and is always carried out 
with absolute respect for the environment. Besides pruning the 
vines in winter, clearing the roads, and plowing, we also prune the 
vines in summer. Thanks to this work, done by hand in May, we 
are able to remove the excess load from the plant, thus improving 
the yield and quality of the grapes, as more sunlight can reach the 
plant and we limit the number of clusters per vine. Another 
important task on the vineyard is topping, which consists of 
cutting off a portion of the cane, generally the last three or four 
spurs. This serves to slow the growth of the vine and improve the 
effects of the sun on the leaves of the clusters.  
 

However, the work that will possibly have the most influence on 
the final quality of the harvest is green harvesting or the removal 
of immature grape clusters. During this stage, a great part of the 
clusters is removed in order to boost important aspects such as the 
concentration of anthocyanin and tannins, and the color of the 
wines. 

   

The grapes are entered inside the winery in different ways, always 
paying attention to the particular characteristics of each vintage. 
Once the fruit is inside the tanks, fermentation will take place 
with constantly controlled temperature, pumping over every day 
and carrying out exhaustive tests of the analytical parameters. 
 

Barrel-aged 16 months 
 

This classic Bordeaux grape adapted well to this terroir. Softness of 
New World style with the complexity of Old World style. Blood 
red color, opaque. Nose is slightly muted at first, then it opens up 
with air contact, offering peppery scents of Asian spice, red plum, 
black cherry. Taste profile mirrors the spicy, plummy fragrance as 
zesty flavors enliven the palate. Savory aftertaste. 
  
  18°-20°C/64°-67°F 
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