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Caecus Graciano
Seleccion Familiar

The single estate surrounding the winery was
planted in 2012 with the Graciano variety, with the
intention of obtaining this monovarietal wine and
expanding our range of wines for the enjoyment
of our cutomers and firends: CAECUS GRACIANO
SELECCION FAMILIAR.

A low production of grapes, harvested by hand by
the family and made wiht the utmost care.

TECHNICAL SPECIFICATONS: Alcohol content: 14%.
Variety: 100% Graciano. Crianza: 6 months in 300 N )
liters french oak barrels. Servin temperatura: feracio
between 17 and 19°C e

TASTING NOTES: Deep color, youthful appearance
and cherry red tone typical of this variety. The
nose shows great aromatic intensity of red fruit,
black pepper, and eucalyiptus notes. The palate is
fresh and structure. Well integrated tannins with a
long finish. It"s will paired with roasted or stewed
meats, with big game and cured cheese.




