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MALBEC

“The finest expression of our oldest Malbec vineyards”

ss¢  VINTAGE
S g

BLEND
Blend of the oldest vineyards, Malbec 100 %

APELLATION

Finca Lunlunta , Agrelo , Las Compuertas. Lujan de Cuyo,
Mendoza, Argentina.

=i VINEYARD
Heilght: Between 850 and 1100 mts asl
Age: Between 50 and 80 years
Density: 4.500 vines/ha (1822 vines/acre)
Yield: 4 tns/ha (1.6 tns/acre)

2® HARVEST Manual, in 20kg cases
=5 :
Hand selection of berries

FERMENTATION

Maceration: 22 days between 20 and 22 °C
Fermentation: 7 days at 22/24 °C
Malolactic Fermentation: 100% natural

®

@) Saein Oak Barrel:100%, 12 months in
Bottle: 6 months frech oak barrels

™ WINEMAKER'S COMMENTS
Red deeply violet color with an intense fruity scent, red fruit notes, cassis

and pepper add a fine complexity to enjoy. The elegance and sweetness
of its tannins lead to a long persistent finish.

d§ DRINKABILITY | 10 years

Reductive Sugar.2.35

Alcohol: 14.9 Ph 3.43

TECHNICAL INFORMATION
Total Acidity. 6.30 ‘
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