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TASTING NOTES
An intensely red wine with aromas and flavors of violets,
plums, cherries, red fruits and black pepper. It boasts firm
and round tannins, a medium-to-high body, and a very
fruity character. Great balance between alcohol and
freshness.
PAIRING AND SERVING SUGGESTIONS
It is perfect to pair with grilled meats, stuffed pasta,
risottos, and hard or mature cheeses. Best served at 18° C
(64° F).
AGING POTENTIAL

- e 6 years
! ‘[ VINEYARDS
' i g:%‘ The grapes are sourced from three different selected
blocks, which confers different characteristics to the wine.

(R The blocks are located as follows: one in La Consulta (San
e Carlos, Uco Valley), which offers floral aromas, sweet
MALBEC flavors of red fruits and color intensity. The second is in Los
Arboles (Tunuydn, Uco Valley) and confers mineral notes

that translate into a refreshing feel. Finally, the third block

is in Agrelo (Lujan de Cuyo) and contributes structured and
subtly elegant fruity flavors. The art of blending these three
blocks ultimately renders a complex and balanced wine.
WINEMAKING CHARACTERISTICS

The wine is aged for 12 months in French oak barrels (80%
of the wine) and American oak barrels (20% of the wine).
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