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DON PASCUAL BIVARIETALES

The Don Pascual bi-varietal line speaks of synergy: the
aromatic synergy and flavors that result from the union
between two varieties of grape, each bringing its strengths
to the blend to achieve very pleasant wines that are easy to
drink and enjoy.

CABERNET / MERLOT

In the purest Bordeaux tradition, Don Pascual Cabernet/Merlot is a
balanced blend achieved through the best virtues of each varietal.
The vinification translates these characteristics into an elegant wine
with the notes of Cabernet at its maximum expression along with the
smoothness, silkiness and permanence of the Merlot.

—— Composition and Winemaking

A blend of 50% Cabernet and 50% Merlot. The grape clusters are
manually harvested, destemmed and vatted separately in stainless
steel tanks to express the singularity of each varietal. A few days of
cold maceration is followed by fermentation with selected yeasts at
a controlled temperature of 22°C (72°F) to preserve all of the varietals’
aromas.

—— Tasting Notes

Don Pascual Cabernet/Merlot has a crisp, polished ruby red color. The
first nose reveals notes of fresh red fruits, typical of Merlot: strawberry,
raspberry, cherry, currant...concurrently, the second nose imparts vegetal
and spice aromas of Cabernets such as black olive, pepper and tobacco
leaf.

The entrance on the palate is remarkably fresh and flows easily and
without astringency, finishing with the fruity silkiness of Merlot.

— Service and Consumption

Don Pascual Cabernet/ Merlot should be consumed ata
temperature of 18 - 20°C (64 - 68°F). Its freshness and youth
allow it to accompany dishes such as meat empanadas or a
typical Uruguayan chivito sandwich.



