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AGING: 72 months in French oak barrels
VARIETAL/S: 100 % Malbec

WINEMAKER: Marcelo Bocardo

BOTTLES PRODUCED: 40.000

% 92ts Argentina Wine Awards (2016) CELLAR RECOMENDATION: 5 to 6 years
* 91ts James Suckling (2016)
* 88,ts Decanter World Wine Awards (2016) ORGANIC CERTIFIED

* 8815 Stephen Tanzer (2015)

VINEYARDS: 10 year old vineyards in Russell - Maipu (at 2,624 ft asl) - Sustainable growth.

SOILS: Limestone - Calcareous - Alluvial

RESIDUAL SUGAR: 2,39
TOTAL ACIDITY: 6,27
PH: 3,68

ALCOHOL: 14,6

VINIFICATION: Manual harvest. Cluster selection. Fermentation and maceration in small concrete vats with indigenous yeasts.

Malolactic fermentation. Unfined. Unfiltered.

~ TASTING NOTES -

Intense violet-red color with aromas of ripe redand blackberries. In the palate the wine is silky with soft and velvety

tannins. Its lasting notes of cherries and blackberries, vanilla and chocolate give this wine a long finish.
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