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Cabernet Sauvignon
Artalade Montagna

Vineyard

Varietal: 100% Cabernet Sauvignon 

Fermentation: 100% Barrel Fermented 
     27 days on skins

Aging: 23 months, 100% French Oak, 
  70% New

Case Production: 240

Color: Deep, dark raven black with touches 
of crimson red and candy red on the rim

On the nose: Explosion of minerality, 
warm stone, thyme and oregano with milk 
chocolate, cedar, cinnamon and nutmeg

On the palate: Big round entrance 
evolving fast on a mineral mid-palate 
with granular tannins and touches of milk 
chocolate, graphite and black fruit, lingering 
on a silky finish with juicy fruit like cherry, 
plum and touches of potpourri

James Suckling
93 Points

Jeb Dunnuck
95 Points


