
 

Our first estate-grown Malbec presents a deep ruby color with 
violet hues. Aromas of ripe plum and raspberry mingle with floral 
and spiced notes. French oak aging introduces delicate touches of 
vanilla and cocoa, complementing the wine’s smooth texture. Silky 
tannins provide elegance, leading to a long and graceful finish. 

VARIETALS 90% Malbec, 10% Cabernet Sauvignon 

REGION Los Chacayes, Uco Valley, Mendoza, Argentina 

ELEVATION 1,100 m / 3,600 ft above sea level 

HARVEST METHOD Hand-harvested 

ANALYTICS 
Alcohol: 13.7% 
Acidity: 6.81 g/l 

WINEMAKING 

Passed through two hand-sorting tables, first as 
whole clusters and then as single berries after 
destemming. Cold soak and fermentation in 
stainless steel tanks. Manual punch downs 
enhanced the wine’s extraction. 

AGING 
15 months in 50% new and 50% second use 
French oak barrels 

PRODUCTION 
600 bottles 
Bottled September 19, 2023 
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