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CONFIDENCIAL MALBEC

e Origin: Los Arboles, Rivadavia regién and La
Consulta, Valle de Uco region.
eVariety: Malbec 100%.

¢ Oak aging: In American oak barrels for 12
months.

e Rootstock: Frank.

e Age of vineyard: 80 years.

e Driving system: Low trellis.

¢ Soil type: Loamy.

eHarvest: Manual, in 20 kg. boxes.
¢ Wine making: Traditional.

¢ Production: Less than 150 gqg/ha.
e Planting density: 3.735 pl/ha.

e Storage time: 8 to 10 years.

e Stowage time: 24 Months.

TASTING NOTES:

e Appearance: Intense red color with violet hues
and a marked evolution.

eNose: Aromas of red fruits, flowers, and spices.
e Mouth: It feels concentrated with chocolate and
red fruit flavors, accompanied by slight notes of
coffee as a contribution of wood.

We recommend drinking it at a temperature
between 16° and 18°C.
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