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The ultimate expression of our terroir reflected in a powerful yet delicate Malbec

100% Malbec
2019

A robust yet delicate malbec we want to show the world. Maybe the best
organic malbec ever.

Ojo de Agua, Agrelo, Lujan de Cuyo, Mendoza and Uco Valley.

1'100 meters above sea level

Located at the foothills of the Andes Mountain range, native alluvial soil.
Grown in a 20 years old organic vineyard, with high density of vines
(4200 Pl/ha), and low yield (7.000 - 8.000 Kg/ha). Drip irrigation assures
that each plant receives the exact amount of water necessary.

From our organic vineyards in Agrelo, the most carefully selected malbec
grapes, grown in the most concentrated low yield plants.

75% of this Malbec undergoes a long maceration in concrete vats. The
temperature is elevated to achieve a more complex structure. 25% of this
Malbec is fermented in new French oak barrels. It is then aged in new
French oak barrels for 18 months.

Dark purple.

Black fruit compote and a drop of blackcurrant liqueur. Elegant oak
brings layers of spice. A natural earthiness and a minty freshness.

Full of fruit on the palate with an added prune-like concentration. Very
smooth and silky tannins and a prolonged finish.
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