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VINEYARD
Region: San Patricio Del Chanar - Patagonia Argentina
Latitude: 39° southern latitude.

Climate: Wide temperature range. Low humidity, constant winds and low
rainfall.
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N4 ANGENTING Soil type and composition: Ancient Pleistocene terrace. Shallow soils. Good

drainage. Coarse fragments.

WINEMAKING
Grape variety: 100% Malbec

Fermentation: 10-12 days. Traditional fermentation. Controlled temperature,
26-28°C.

Aging: Aged for 2 month in oak barrels. (10%)

Malbea

TASTING NOTES

: Color: Rubi red with purple hints.
I I'atspoanis Arpenin
. Aroma: Plum, red fruit. Mineral notes. Subtle flowery aromas.

Palate: medium volume, soft, round tannins. Light ending.

ALCOHOL ACIDITY SUGAR pH
14% Vol. 5,17 gl 4 gl 3,7
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