
David Bonomi
Enólogo

Vintage: 2021

Variety: Malbec

Appellation:
Los Chacayes, Valle de Uco.

Mendoza - Argentina.

Vineyard:
Height: 1300 mts above sea level.

Age: 21 years.
Vine Density: 3.500 vines/ha.
Yield: 8 tns/ha (2,4 tns/acre).

Soil type: Alluvial soil and sandy.

Harvest:
Optical selection of berries in 200kgs bins. Second week of 

April.

Fermentation:
Maceration and fermentation: in small concrete vats 20°C 

(68°F). 
Malolactic Fermentation: in barrel 100 % natural.

Ageing:
100%, 12 months in second use French oak barrels. At least 

6 months in bottle before release.

Winemaker comments:
This pure Altura Malbec displays remarkable intense fruity scents 

with an exceptional balance of mineral notes. Its outstanding 
character with harmonious signature conveys the extreme 
growing conditions of the terroir, at the Andes Mountains.

Drinkability:
8 years.

Technical Information:
Alcohol: 14.9 %  /  Total Acidity: 6.52

PH: 3.57  /  Reductive Sugar: 1.96 

Awards:
ISWC | 2019 - 94 pts.

Tim Atkin | 2019 - 92 pts.
Robert Parker | 2019 - 91+ pts.
Descorchados | 2017 - 96 pts.


