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The Winery

Vineyards and Wine Harvest

Production

Bodega Séptima, meaning "seventh", is Grupo Codorniu's seventh 
winery. It is located on Route 7 in Agrelo, Luján de Cuyo, Mendoza, 
Argentina. Our wines are promoted through elegant marketing 
actions, offering a profitable long-term business. The perfect balance 
between historical heritage, innovation and superb quality. 

Due to the scarce snowfalls in the Andes during the spring, Mendoza 
underwent a natural water stress. At the same time, the strong Zonda 
wind at the beginning of the flowering period followed by a heavy 
frost at the end of November led to a significant decline in the 
bunches of grapes. These conditions resulted in lower yields and 
wines of outstanding quality and concentration. 
The cool and dry weather from February to April with cooler nights 
than previous years contributed to a great preservation of the natural 
acidity in all areas of the province, an optimal combination of 
alcohols, and a high concentration of colour and tannins.
The yield was 6.000 kg/ha for Malbec, 8.000 kg/ha for Cabernet 
Sauvignon and 10.000 kg/ha for Tannat.
After determining the optimal moment of harvest, bunches are 
collected by hand and put into 20 kg boxes early in the morning.

Produced under high quality standards, predetermined by Grupo 
Codorníu. After a careful selection of bunches in the vineyard and the 
grapes in the winery, musts are macerated at low temperatures for 10 
to 15 days, with daily monitoring based on tastings. Fermentation 
takes place in stainless steel tanks with selected yeasts during 10 
days at a controlled temperature of 28°C. 
Maceration lasts a total of 30 to 35 days. Once the maceration 
process is finished, wine is kept in first-use French and American oak 
barrels for 18 months in cellars with controlled temperature and 
humidity, keeping each lot separate from the rest during production. 
Lastly, the final blend is determined through tastings and bottled and 
cellared for a final six months.
An exponent of alchemy that defines the style of SEPTIMA line in 
premium wines.

Technical Specifications:

Tasting Notes:
Colour:

Deep red and purple reflections.
Nose:

Palate:

Serving Temperature:
16°C

Food Pairing:
IIt is best served with 

high-calorie gourmet dishes. 
Open the wine half 

an hour before serving. 
Ageing Potential:

10 years.

Elegant and complex, with hints of 
blackberries and cassis, as well as 
minerals and spices dominated by 

Malbec's violets and Tannat's red roses. 
Toasty aromas obtained from the oak.

Excellent structure, broad with soft and 
round tannins. Blackberries integrate 

with the aroma obtained from the oak. 
A wine with several layers of flavour. 

A long and persistent finish.

Variety: 50% Malbec – 38% 
Cabernet Sauvignon 

12% Tannat
Vintage: 2012

Region:Region: Valle de Uco 
(Vista Flores 1.100 m.a.m.s.l., 

Gualtallary 1.400 m.a.m.s.l., 
Eugenio Bustos 1.200 m.a.m.s.l. 

and Altamira 1.100 m.a.m.s.l.) 
and Luján de Cuyo 

(Las Compuertas 1.000 m.a.m.s.l. 
and Agrelo 1.050 m.a.m.s.l.).

Alcohol Content: 14.8
Residual Sugars: 3.5

Total Acidity: 5.5

Enology Team: Paula Borgo – Mercedes Willink
Agronomic Engineer: Alejandro Livellara

The blend that defines the style of SEPTIMA line in premium wines.


