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Tasting Notes 
 

Inky deep color. Aromas of dark fruits, lavender and thyme. Smooth and ripe with layers of figs, 

cherries and plumbs. Sharp acidity and perfectly matured tannins. Elegant structure with great 

mineral notes and a clean long finish. 

 

Elaboration Process 
 

Atamisque winery is designed for gravity flow winemaking. Fermentation of 25 days between 77ºF 

and 82.4ºF in temperature controlled stainless steel tanks. Natural malolactic fermentation, 100% in 

stainless steel tanks. 
 

Se rbal  Assemblage  2015  
Winery Bodega Atamisque 

Variety - Blend 50% Cabernet Franc, 25% Merlot, 25% Malbec  

Vintage 2015 

Region Tupungato, Mendoza, Argentina 

Wine Maker Philippe Caraguel 
 

Vineyards Altitude: 4,429 feet (1350 m.) 

Soil:  Alluvial soil with a rock foundation and top layers of sand-

textured earth. 

Viticulture:  Double Guyot, drip irrigation 

Yield:  8000 kg/ha. 

Harvest:  April, by hand and in cases of 18 kg. 

Grape Selection:  Double selection at the winery  

(1st selection of grape clusters, 2nd selection of berries). 

 

91 pts Tim Atkin – 2015 Vintage 

95 pts Decanter – 2012 Vintage 

 

 


