
CASARENA Single Vineyard Naoki
Malbec · Agrelo

www.casarena.com

HARVEST 2019

ALCOHOL 14 % v/v

ACIDITY 6 g/l expressed in tartaric acid  |  PH 3.7”

AGING 12 months in French oak barrels.

STORAGE POTENTIAL 10+ years.

COMPOSITION · VARIETAL: 

DENOMINATION OF ORIGIN

Malbec 100%

Agrelo, Luján de Cuyo,
Mendoza, Argentina.

HARVEST (VENDIMIA) 2019
Do to the excellent health in the vineyards, it was decided 
to wait longer for the high-end grapes to achieve greater 
concentration and greater polyphenolic maturity, reaching 
the end of the harvest on May 3 with Malbec in Agrelo. We 
can say that if we make a calculation of the historical average 
of the last years in terms of dates of occurrence of the 
different phenological stages, amount of rain, occurrence 
of frosts or viento zonda, yield of kilos harvested, the results 
are very similar to those of this harvest, that is, we had an 
“average year”.

VINIFICATION
The grapes were harvested manually during the first half of 
April. The fruit was transported to the winery and the 
grains and bunches were selected for their quality, then a 
prefermentative cold maceration was started. The fermentation 
began with indigenous yeasts and the grape was microvinified. 
The extraction works (pigeage) were carried out manually 
to conserve the aromas and flavors more delicate of the 
grapes.

TASTING NOTES
This Malbec offers a deep and bright carmine red color with 
topaz hues. On the nose, we can find the characteristics of 
the vineyard with mineral notes, along with some herbal 
tipicity due to the indigenous flora. In the mouth, what 
stands out is the freshness and smoothness of it tannins. It 
is expressive and complex.
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