
This Malbec has a bright purple color and fruit forward 
aromas of fresh plums, raspberries and cherries with some
violet notes. Mid-bodied, fresh and delicate with round and 

velvery tannins.

WINEMAKING

Stainless steel fermentation at 26-28°C for 7 days.

OAK AGING

50% of the wine, 2 months aging in medium toast Frech Oak.

COMPOSITION

100% Organic Malbec

REGION

Luján de Cuyo, Agrelo, Mendoza

TA: 5.53g/L RS: 4g/L pH: 3.76 ALCOHOL: 14%
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