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DON PASCUAL RESERVE

The purpose of the Don Pascual Reserve line is to showcase
the best expression of each varietal. The grapes are harvested
in each region at their optimal physiological and aromatic
maturity to offer wines with a pure style and character.

CABERNET SAUVIGNON

This wine comes from vines that are over 20 years old and develop
yields that are so balanced they do not require adjustments through
thinning (or green harvesting) of bunches. Traditional winemaking
with pre-fermentation maceration and controlled fermentation
temperatures with at least 2 weeks of direct contact with the skin and
seeds. The best plots of Cabernet Sauvignon from our Canelones,
San José and Durazno vineyards make up this Don Pascual Reserve.

——— Winemaking

The Cabernet Sauvignon variety dedicated to Don Pascual Reserve
comes from vineyards with naturally low yields (6,000 - 8,000 kg
per hectare), which allows for high concentrations of aromas and
polyphenols. The ripening of the grape is monitored daily by tasting
the berries and analyzing the samples of seeds and juice. This allows
the vineyard teams and enologists to choose the best harvest date.

Beginning at harvest, all stages of winemaking take into account the
objective of revealing the personality of Cabernet Sauvignon at its
optimum maturity: a pre-selection of the bunches is made at the
vineyard and a grape by grape selection at the winery. The extraction
of all desirable varietal compounds are optimized by fermentation
with selected yeasts and pre/post fermentation macerations.

—— Tasting Notes

Don Pascual Reserve Cabernet Sauvignon is deep ruby in color.
The aromatic bouquet is characterized by intense aromas of berries,
chocolate and spices. This is followed by the emergence of very
elegant vegetal notes such as verbena.

Its structure is balanced on the palate and it has a pleasant finish
highlighted by the ripe tannins and mature fruit.

—— Service and Consumption

The ideal serving temperature for Don Pascual Reserve Cabernet
Sauvignon is 16 - 18°C (60 - 65°F). Due to its rich taste, structure
and scant oak, it can be enjoyed with the most well known of our
Uruguayan cuisine: grilled meat “asado”. It is also recommended
for heavily spiced dishes such as Thai curry.



