
Harvest

Harvest:

Vintage:

Appellation

Age of the vines:

Yield:

By hand

2006

Cafayate Valley

16 years

4 tons per acre

Vinification

Aging: 1 year in stainless steel

4 months in bottle

Technical Information

Alcohol:

Total Acidity:

Volatile Acidity:

PH:

Residual Sugar:

Free SO2:

Total SO2:

13.5%

5.4 g/l

0.60 g/l

3.7

3.0 g/l

35 mg/l

90 mg/l

MALBEC 2006

Intense red color with violet undertones.

Very fruity 0n the nose, with hints of

plums, peppers and spices. Good volume in

the mouth, structured and with a well

 balanced finish. 


