
 

COMPOSITION 

ORIGIN 

HARVEST 

Malbec 100% 

Maipú, Mendoza, Argentina 

Manual during the second week of March 

ALCOHOL 

14,1 vol 

ACIDITY 

5,48 g/l 

RESIDUAL SUGAR 

2,6 g/l 

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

Classic vinification with selected yeasts from our vineyards and 

maceration for 15 days. 

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

Color: Deep red. 

Aroma: Nose with aromas of red fruits. It presents typical aromas of the 

variety. 

Flavor: Well defined varietal character. Balance and good acidity. 
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