
ANALYTICAL DATA :

VINTAGE:   2016 
 
VARIETY : 100% Malbec

ALCOHOL:  12,60 % V/V
 RESIDUAL SUGAR:  4,82 g/l
ACIDITY: 5,25 g/l
PH:  3,70

 TIME IN BOTTLE: 3  months.
 

PRODUCTION PER HECTARE: 14.000 kg/ha. 

 TOTAL PRODUCTION: 7.500 Bottles.
 

VINEYARDS:

Vineyards located in San Rafael, Mendoza, 750 meters above sea 
level. Sandy calcareous soils of alluvial origin.

FERMENTATION PROCESS:

Typical fermentation with regular pumping-over. One-week 
maceration. Fermentation and controlled temperature not excee-
ding 28°C.

 TASTI NG NOTES:

Young wine, where classic aromas of Malbec and ripe purple plums 
are evident in the nose, with subtle hints of vanilla. Pleasant 
sensation of ripe berries, raspberries and soft toast, fruity and 
complex, balanced with very good volume in the mouth. A distinc-
tive character that boasts the noble features of the varietal. 
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