
Q a r a m y M a l b e c v i n o v i a w i n e g r o u p . c om

W i n e m a k i n g
Fermentation occurs in open top inox tanks, cold
maceration for 6 days, maceration for 16 days in
total.
9 months aging in French oak barrels.

Ta s t i n g  n o t e
A rich Malbec with a smooth integration of oak
which gives it good food pairing possibilities. A
modern style, with balance and a good fruit
expression.

A w a r d s
91 Points (2019) - Descorchados 2021
90 Points (2019) – Vinous.com

C o u n t r y
Argentina

R e g i o n
Tunuyán, Uco Valley

G r a p e  v a r i e t i e s  
100% Malbec, vines 

12 years old, producing 8,500kg per hectare

U P C  c o d e
7798129170386.


