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Winemakers   Adrián Manchón, Leandro Azin and Pablo Ceverino
Designation Of Origin    Agrelo y Perdriel, Luján de Cuyo, Mendoza,
Argentina
Composition Varietal   Malbec 100%
Yield 8000 kg/ha

Winemaking   

Ageing 10 months in french oak barrels.
Alcohol   13,5% Vol
Acidity 5,4 g/l.
Ph 3.7”

Tasting Notes

takes place during eight hours in the press. Fermentation is achieved with indigenous 
yeasts. During this process, temperatures are very low, 12 oC (53.6 oF) approximately 
to ensure great intensity and aromatic nesse. Malolactic fermentation is not 
implemented.

W I N E M A K E R  S E L E C T I O N

With a dark, violet color, the nose shows subtle aromas of


