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Henry Gran Guarda Nº1 2006 

  
 

Variety 
 

Blend of 40% cabernet franc, 31 % malbec, 29 %syrah 
 

Vineyards  
Location  Luján de Cuyo – Mendoza 
Age Planted in 1906, 1993, 1998 
Altitude 
 

980 OSL 

Vintage  

Date March y april 2006 
Picking By hand in plastic boxes of 20 kg.  Bunch selection. 
  
Elaboration  
Fermentation Pre-fermenting cold maceration for 2-4 days. During alcoholic 

fermentation there is everyday délestage and pissage. Complete 
maceration took 20 days and malolactic fermentation was 
spontaneous.      
 

  
Breeding 24 months in new french oak barrel.  
Aging in bottle Minimum 10 month in controlled ambient. 
Total production 
 

10.000 bottles 
 

Technical information  
Alcohol (% vol) 14.5°                    
Total Acidity (gr/lt) 5.98 
Residual sugar (gr/lt) 
PH 

2.9 
3.6 

  
Winemaker Juan Roby Stordeur 

 

Colour/Aroma/Taste Deep and intense red colour. Complex aromas. fresh mature and dry 
fruits. Notes of jam and spices. Powerful and delicate at the same 
time. Perfect complement of the oak.  Sweet entry in mouth. 
Concentrate, elegant, very persistent and long ended. 
  

Suggested Temperature 
 

16º - 18º C 
 

Suggested Match Ideal for: Red meats, specially lamb, and pasta with red sauces. 
 

  


