
V i ñ a l b a
R e s e r v a M a l b e c  To u r i g a N a c i o n a l

W i n e m a k i n g
The grapes are harvested in the first half of April 
by hand into small trays of 20kg to prevent 
damage and then meticulously sorted in order 
to select the best grapes for this wine. Cold 
maceration takes for 5 days followed by 
fermentation in temperature controlled tanks at 
26-28°C with 4 pump overs per day and a 
period of 20 days of maceration.

Ta s t i n g  n o t e
Beautifully balanced, this unusual blend 
produces a powerful yet elegant wine with a 
rich, complex palate of blackcurrant and plum 
flavors, complimented by smooth tannins and a 
wonderful long finish.

A w a r d s
95 points, International Wine Challenge 2021 
(2020)
92 points, Tim Atkin 2022 (2020)
97 points, Decanter World Wine Awards 2020 
(2019)

C o u n t r y
Argentina

R e g i o n
Valle de Uco, Mendoza

G r a p e  v a r i e t i e s  
80% Malbec, 20% Touriga Nacional 

Malbec vines 45 years old
Touriga vines 8 years old

Te c h n i c a l  a n a l y s i s
Alcohol: 14.5% ABV
Residual sugar: 2g/l

U P C  c o d e
7798000213096

v i n o v i a w i n e g r o u p . c om


