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» Malbec 100%

Vineyards: La Consulta, Uco Valley, Mendoza,
Argentina

Vineyard age: 40 to 60 years

Picking: Manually in small boxes

Yield: 80 hl. per ha

Fermentation: With selected yeasts; maceration
with remontage process at 28°C (82°F) during
30days.

Oak Aging: French oak for 3 months.

Color: Intense red with violet hues.

Aroma: Cherry, plums, raisins and vanilla.
Mouth: Wine with good structure. Sweet and
fruity flavors with an intense touch of wood.

Service Temperature: Between 16°and 18°C
Alcohol: 13.4 % Vol.
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