
REGION Paraje Altamira, Valle de Uco, Mendoza

100% MalbecVARIETALS

Hand-harvestedHARVEST METHOD

ALCOHOL    14.5 %
ACIDITY        5.86 g/l

ANALYTICS

1,150 m / 3,770 ft a.s.l. (average)ELEVATION 

Grilled, roasted or smoked preparations, spicy or hot 
dishes, red meats, pork, hard or smoked cheeses, 
grilled vegetables and funghi.

FOOD PAIRING

Clusters carefully selected. Cold maceration for three 
days and fermentation in concrete eggs. Extended 
maceration for 30 days.

WINEMAKING

In new French oak barrels for 14 months.AGING

With great concentration and character, this wine 
displays aromas and flavors of blackberry and 
blueberry, as well as black olives and licorice. The 
compact, fine tannins are creamy-textured and 
extremely long.  It is a full-bodied, intense and deep 
wine with great aging potential.

TASTING NOTES

VINTAGE 2019
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