
 

Composition 

Origin 

Harvest 

Malbec 100% 

Mendoza, Argentina 

Manual 

Alcohol 

12,5 vol 

Acidity 

6 g/l 

Residual Sugar 

3,9 g/l 

V I N I F I C A T I O N  

Delicate and short cold skin maceration. Pressing and fermentation 

without skins at 16-18 ° C. 

T A S T I N G   N O T E S 

Color: Pale pink with delicate and lively salmon tones. 

Aromas: Notes of red fruits such as strawberries, raspberries and currants 

can be appreciated. 

Flavor: In the mouth, its entry is friendly and an excellent balance between 

acidity and structure is perceived, in addition to its good volume with a 

long and pleasant finish. 


