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Wild Goat Cabernet Sauvignon

It offers an intense red color with
violet hues. This wine has the typical . *
flavors of the varietal: black fruit and —=—

peppers together with sweet well ,t =

rounded tannins.

v
Serve with red meats and semi-hard /,
cheese such as Gouda or Edam.
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Wild Goat Bonarda

Bonarda gives us a superior wine
] deep red, with high intensity. ]
The nose is very fruity with notes of ___|

vanilla and chocolate. a7
’ ’ Flavor is balanced, structured and ’ ’
],' B very complex, with soft tannins and /'

\ thick with a stay in the mouth.
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complexity. The oak is intensely
present, offering a stronger and

firmer mid-palate.
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Wild Goat Malbec Reserve

Pure Malbec with good notes
of fruit in the nose and some nice,

fresh mint aromas.

It is well-balanced and juicy,
with firm tannins and good
complexity. The oak is intensely
present, offering a stronger and

firmer mid-palate.
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Pure Malbec with good notes

of fruit in the nose and some nice,

fresh mint aromas. =
2

It is well-balanced and juicy, ““‘

with firm tannins and good /, f
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Wild Goat Malbec

The nose and palate both showcase
floral purity followed with fresh ripe
dark fruits.

The power and elegance
derived from its time in oak provide
a smooth, well-balanced finish.
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Wild Goat Malbec

The nose and palate both showcase
floral purity followed with fresh ripe
dark fruits.

The power and elegance

a smooth, well-balanced finish.
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