HENRY LAGARDE

BODEGA 1897

GRAN GUARDA N°1 2018

Signature wines that are not made every year, but only when the vintage has
given special characteristics and inspire our owner, Enrique Pescarmona, and
our winemaker, Juan Roby, to create an exclusive cut.

They are made with grapes from low yield vineyards and goes through long
macerations. It ages in oak for at least two years.

Lucila Pescarmona, third generation vintner

STORY

Every year since 1990, Enrique Pescarmona carefully selects the best cuvées
of the harvest and decides whether to release an exceptional blend for our
collectors. This wine is lovingly named "Henry", a nickname given to
Enrique by his wife Lucy.

TECHNICAL INFORMATION

Malbec (Gualtallary) 56%, Cabernet Sauvignon (Gualtallary) 12.5%y H e
Cabernet Sauvignon (Perdriel, Lujan de Cuyo) 31.5%

Alcohol: 14.1%
Sugar residue: 1.6 g/l.
Total acidity: 5.8 g/ |.

HENRYS
GRAN GUARDS
PH:3.7. N9
Vineyards: Gualtallary, Tupungato, and Perdriel, Lujan de Cuyo - Mendoza
Planted in: 2006 and 1993.

Altitude: 1380 and 950 masl.

Aging potential: over to 15 years.
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TASTING NOTES

-Intense dark red.

-Greataromaticcomplexity, with a lot of ripe red and black fruits as well asjams.
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A bit of spices and a very elegant and well mtegrated oak. | DA LIMITA .].
- Sweet entry on the palate, fine textured tannins, very structured and persistent. boriiia N 54;1';1'

PAIRING SUGGESTIONS

Ideal for special dinners, where the main dish is meat, which can be either
beef, duck or lamb. It also pairs well with braised pig or goat.
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