
REGION Agrelo, Luján de Cuyo, Mendoza

100% MalbecVARIETALS

Hand-harvestedHARVEST METHOD

ALCOHOL    14.5 %
ACIDEZ         5.2 g/l

ANALYTICS

980 m / 3,215 ft above sea level (average)  ELEVATION

Grilled or roasted meats, empanadas.PAIRING

Hand-harvested organic grapes with subsequent 
destemming. Fermentation in stainless steel tanks 
with selected yeasts at 24°-26°C (75°-79°F). Total 
maceration of 20 days. A soft pump-over is carried out 
every day.

WINEMAKING

This wine reflects its tipicity through aromas of red 
pepper and tomato leaves. The mouth displays firm, 
elegant tannins and a great finish that provides it with 
persistency. It also has a slight velvety touch as a 
consequence of Agrelo’s clayey soils..

TASTING NOTES

HARVEST 2022

Seven months in stainless steel tanks. No oak.AGING
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