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VISUAL ANALYSIS: limpid, intense ruby red, quite flowing. 

OLFACTORY ANALYSIS:  the variety of perfumes is represented by blueberries, blackcurrants, 

caramel, red pepper and grass. 

GUSTATIVE ANALYSIS:   the mineral note is very strong in the central part of the tongue and in 

the same time the acidity (salivation) is really interesting. The presence of the tannins is not so 

important and the gustative aromatic persistence is about 5 seconds. 

WINE-FOOD COMBINATION: goat cheese from Salta (Argentina) 

  The sweet tendency of the cheese is counterbalancing the sapidity (mineral salts) of 

the wine 

 The fatness of the cheese is compensating for the salivation of the wine 

 The structure of the recipe is matching to the structure of the wine 

 The gustative persistence of the meat is pairing with the aromatic persistence of the 

wine 

MY PERSONAL OPINION: it is like talking about modern food-and-wine connoisseurship:  

scientifically demonstrated, one more time, that a wine is getting along with a food of the 

same zone without any kind of doubt. 
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