
Carlos Basso
Dos Fincas Cabernet-Malbec

The Facts
COUNTRY: Argentina
REGION: Mendoza
APPELLATION: Uco Valley
CEPAGE: 54% Cabernet Sauvignon, 46% Malbec
WINEMAKING: Fermented in stainless steel between 24 and
26C for 13 days. Maceration with skins for 5 more days, then
natural malolactic fermentation.

ALCOHOL BY VOLUME: 14.8%
AGING: 30% of wine is aged in oak for 3 months

ANNUAL PRODUCTION: 4000 cases

The Story
Originally from Genoa, Italy, the Basso Family has been
producing wine since 1922, and in Argentina since
1935. Carlos Basso has been a true pioneer in Uco and
is one of the great “gentleman farmers” of the region.

The Adjectives
OVERALL: Fruity & Nuanced
AROMAS / FLAVORS: Jammy berry fruits, freshly
picked forest fruits
MOUTHFEEL: Lush & Soft
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