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Denominacion de origen: Valle de Aconeagua
Compo: n: 100% Cabernet Sauvignon
Alcohol: 13.5% v/v

pH: 36

Acidez Total: 518 g,;r] {:'u'i(lu l:u‘l:’u‘it'n:

Acrticar Re:

3.38 pr/1

VINIFICACION
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