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HIGH ALTITUDE WINES
Our grapes ripen slowly, surrounded by pine woods in a perfect contrast between the strong sun and the cold 

mountain nights at more than 2,100 meters above sea level, in the beautiful Sierra de Arteaga in Coahuila, México.

Fresh acidity, rounded, silky tannins. Long aftertaste.

Cherry color, garnet rim. Full-bodied, elegant.

Lactic notes, fruity nose. Caramel and lightly smoky notes.

14%

Serving temperature
15 - 17 °C

Pairing
Lamb chops, suckling pig, bone marrow, 
game birds, creamy cheeses, pizza and
truffled pasta.

Varieties
Shiraz, Cabernet Sauvignon, Malbec.

Guard
5 - 7 years

Aging
12 months on French oak barrels.Tuma 2020
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