OKO

[6ko: 6kologic > ecology > the interrelationships of
organisms in the environment]

The tree, a symbol of nature and life, provides the
necessary oxygen for all things in the world to thrive.
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CABERNET SAUVIGNON

PINOT GRIGIO

MALBEC

SOURCE: Languedoc-Roussillon, France Veneto, Italy Mendoza, Argentina
DESIGNATION:  Vin de Pays d’Oc Indicazione Geografica Tipica [.P. Mendoza
GRAPE VARIETAL: 90% Cabernet Sauvignon, 100% Pinot Grigio 85% Malbec,
10% Merlot 15% Bonarda

HARVEST & OKO Cabernet Merlot was made from  OKO Pinot Grigio was made from  OKO Malbec was m?ldef from prganicglly
. : . grown grapes sourced from vines aging
WINEMAKING: orgam;allydgrﬁwn grages. The grapes orgamfllydgriwn grages‘dThe grapcels from 30 to 50 years. The grapes were
were hand harvested at optimum  were han arvested, destemmed,  }. 04 harvested at optimum ripeness then
ripeness then cold macerated prior macerated for 20 hours and then  srajnless fermented to retain the bright
to fermentation to extract color and  pressed. The grapes were then  fruit flavors. Partial oak aging softened
flavor. This wine was macerated on the ~ fermented at a controlled temperature ~ and rounded out the wine while adding
skins for four weeks and then pressed.  of 17°C - 18°C. additional dimensions.
On the nose this wine posses aromas  This wine boasts aromas of fresh A rich and beefy Malbec with dense spicy
CHARACTERISTICS:  of violets followed by flavors of dark  fruit, bright flavors of citrus and crisp  notes of chocolate, white pepper and cherry.
fruit and spice. Enjoy this wine with  acidity. Enjoy this wine with any white
red meat dishes or simply by itself. meat dish, salad, or cheese plate.
ALCOHOL: 12.5% 12.0% 13.5%
RESIDUAL SUGAR: 4 g/L 2¢/L 2.6 ¢/L
AcCIDITY: 3.7g/L 4.3 g/L 48 g/L
UPC: 084279978239 0-84279-97851-2 0-84279-97978-6
JITILIAN, BRI, TR,

) ] 1999 Shepard Road "St. Paul, MN, 55116 *P: 651.649.5823 "F: 651.649.5827
FEé’tlgg www.prestigewinegroup.com
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