COUNTRY: Spain

ALCOHOL CONTENT: 13.5%

REGION: VDT Castilla

GRAPE VARIETY: 100% Cabernet Sauvignon

SOIL: Clay and limestone,

SERVICE TEMPERATURE: 16ºC

800m altitude above sea level

USDA – Wine made with organic grapes

a small pre-Roman
Iberian people of ancient Spain,
stablished near where our
vineyard stands today. This wine
takes part of the heritage and
tradition of the land, the same
way the Lobetani did.

• COLOR: Deep cherry color
with a violet shade.
• NOSE: Rich collection of violet,
blackcurrant, raspberry and
dark
plum,
overlaying
a
chocolaty mocha nuance.
• PALATE: Soft and inviting, with
flavors of cherry, mulberry,
anise and dark berry fruits with
a hint of nutmeg spice. Fresh,
slightly
astringent
and
harmonious with long finish.

Since its debut fifteen years ago,
Dominio de Punctum has been
producing award-winning organic
wines. Our winemaking team,
lead by our female oenologist,
strives to deliver bright and wellbalanced wines that capture the
terroir, such as this Lobetia
Cabernet Sauvignon.

• WINEMAKER: Ruth Fernández.
• GRAPE:
100%
Cabernet
Sauvignon,
organic
vines
planted in 2005.
• BRIX AT HARVEST: 24.3º
• PH: 3.7
• ACIDITY: 5.7
• VINIFICATION: The wines are
produced on our estate without
pesticides,
herbicides
or
organic fertilizers. The grapes
are night harvested and
immediately cold macerated
before fermentation to ensure
a vibrant and unique final
product.
• OAK: Unoaked.
• PAIRING: All kinds of meat and
appetizers work well with this
wine, but you can try with beef
short ribs or gorgonzola sauce.

In the province of Cuenca near
central Spain, our vineyard is
located in an area where wine
culture has been around for
decades. It sits in an altitude of
800 meters above sea level. The
continental
mediterranean
climate of this territory brings
plenty of sunlight to the
vineyard, and the clay soil retains
water, essential for the health of
the vines.

ORGANIC

VEGAN

VARIETAL

