SAN JUANITO Q

ESPUMA DEL VALLE

DE BERNAL ROSE S
TYPE: SPARKLING Jan_ .|
COLOR: |ROSE UClnl O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARD ~[SSRSRSSESS
VINEVARD ELEVATION: 1,930 MASL  EReaath s
MILLESSIME: NO
METHOD: CHAMPENIOSE
GRAPE VARIETIES:  MALBEC & SYRAH
AGING: 18 MONTHS ON THE LEES
SWEETNES PROFILE: BRUT
ALC. VL. 12%
PH: 3.67
ACIDITY: 4.5 G/L TARTARIC
SERVICE TEMPERATURE: 6C
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SAN JUANITO Q

ROSADO B
TYPE: STILL YSn 7 |
COLOR: [FOSE udnili O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2023

METHOD: SAIGNEE AND PRESS ->

GRAPE VARIETIES: MALBEC & SYRAH E |
. il

AGING: NO AGING - |
SWEETNES PROFILE: DRY "
) —t

ALC. VOL.: 12% c|_T_|’ |

PH: 3.07 —_

ACIDTY: 7.05 G/L TARTARIC

->

SERVICE TEPERATURE: 62C - 9°C
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SAN JUANITO Q

AMANECER -
TYPE: STILL Oan 7 |
udni O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2022

METHOD: COLDSOAK >
GRAPE VARIETIES:  MALBEC 100% b=
AGING: NO OAK AGING L& ¢
ﬁsm ;12 SWEETNES PROFILE: DRY A §
T 3 ALC. VOL.: 12% >
PH: 368 Lt
ACIDITY: 547 G/LTARTARIC
SERVICE TEPERATURE:

162C - 182C
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SAN JUANITO Q

RESERVA MALBEC -
TYPE: STILL Dan 7 o]
coLor: NN UClnl O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARD [SRSSSS
VIENVARD ELEVATION: 1,930 MASL ERethanthon
VINTAGE: 2017
METHOD: COLD SOAK
GRAPE VARIETIES:  MALBEC 100%
Nt AGING: 13M FR & AM 0AK
jgm /\ SWEETNES PROFILE: DRY
SO ALC. VOL.: 12%
PH: 3.96
ACIDITY: 6.97 G/L TARTARIC

SERVICE TEPERATURE:
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SAN JUANITO Q

RESERVA

SYRAH MALBEC ’“‘:ﬂ
TIPO: STILL Jan 7+
coLor: [N udnili O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARD
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2017
METHOD: COLD SOAK
GRAPE VAR: SYRAH 75% MALBEC 25%
AGING: 13M FR & AM OAK
| SWEETNES PROFILE: DRY
‘Ghn&c ALC. VOL.: 13%
- PH: 3.74
ACIDITY: 7.5 6/L TARTARIC
SERVICE TEPERATURE: 182C
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SAN JUANITO Q

GRAN RESERVA
MALBEC /N
TYPE: STILL Jan 7 o]

udanito

Vino del valle de Bernal

cumn:-

REGION:  VALLE DE BERNAL, QUERETARD [SRRSESS
VIENVARD ELEVATION: 1,930 MASL DRt os
VINTAGE: 2019
METHOD: COLD SOAK
GRAPE VARIETIES:  MALBEC 100%
AGING: 24M FR & AM OAK
SWEETNES PROFILE: DRY
ALC. VOL.: 13.8 %
PH: 3.74
ACIDITY: 6.15 G/L TARTARIC
SERVICE TEPERATURE: 189C
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SAN JUANITO Q

GRAN RESERVA
SYRARH NS

TYPE: STILL SG” |

coLor: [N udni O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2017

METHOD: COLD SOAK  ~2 |
GRAPE VARIETIES: SYRAH 100% =
AGING: 24M FREAMOAK L
SWEETNES PROFILE: DRY ©A !
'mkfﬂn':‘ﬁ ALC. VOL.: 13.2% §
ol PH: 3.71 b
s ACIDITY: 7.05 6/L TARTARIC
SERVICE TEPERATURE: gg
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ABOLENGO DE DON JUAN Q

TINTA DE BERNAL
MALBEC /N

TYPE: STILL SG” :

udni O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2016

METHOD: COLDSOAK
GRAPE VAR: T.BERNAL 75% MALBEC 25% =
AGING: 24M FRENCHOAK L2
SWEETNES PROFILE: DRY A
ALC. VOL.: 3% ==
PH: 3811
ACIDITY: 6.0 G/L TARTARIC

SERVICE TEPERATURE: B

CARBONO
NEUTRAL



ABOLENGO DE DON JUAN Q
SYRAH

TYPE: STILL SG“ |

coLor: [N udni O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2016
METHOD: COLD SOAK
GRAPE VAR: SYRAH 100%
AGING: 24M FRENCH 0AK
SWEETNES PROFILE: DRY
ALC. VOL.: 12.5%
PH: 3.621
ACIDITY: 7.12 G/L TARTARIC
SERVICE TEPERATURE: 182C
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ABOLENGO DE DON JUAN Q
MALBEC

TYPE: STILL SG“ :

uani O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARO
VIENYARD ELEVATION: 1,930 MASL
VINTAGE: 2017
METHOD: COLD SOAK
GRAPE VAR: MALBEC100%
AGING: 24M RFRENCH 0AK
SWEETNES PROFILE: DRY
ALC. VOL.: 13.0%
PH: 3.891
ACIDITY: 6.52 G/L TARTARIC
SERVICE TEPERATURE: 18°C
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ABOLENGO DE DON JUAN
CABERNET SAUVIGNON

TYPE: STILL SG” :

coLor: [N udni O

Vino del valle de Bernal

REGION:  VALLE DE BERNAL, QUERETARD SRS
VIENYARD ELEVATION: 1,930 MASL |
VINTAGE: 2018

METHOD:; COLDSOAK
GRAPE VAR: CABERNET SAUVIGNON100%  F== ¢
AGING: 24M RFRENCH 0AK =2 ¢
SWEETNES PROFILE: DRY €
ALC. VOL.: B.1% o=
PH: 3.701
ACIDITY: 7.12 G/L TARTARIC

SERVICE TEPERATURE: B
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