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Imperial Stag
Malbec Rosé
2022
Argentina

Mendoza

Malbec (2.5 tons/acre, planted in 2007) from San Rafael, Mendoza.

Alluvial soil, mainly composed of sand, silt and gravel. This soil
presents great permeability and a little proportion of organic
material. It is irrigated by the Atuel river, which recollect its water
from Los Andes mountains.

Early harvested in March by hand in cases of 39 pound.

Selection of clusters in the cellar. Short maceration with the skins.
Alcoholic fermentation carried out in stainless steel tanks with
controlled temperatures between 15°C and 18°C. Matured in tank
for 6 months.

Alcohol: 14.2 Total Acidity: 5.9 g/l Ph: 3.35
Production: 1200 bottles

Malbec rosé wine with a bright pale pink color. Intense expression
of red fruits such as sour cherries and cherries with notes of red
roses. On the palate, red fruit flavors and balanced acidity. Serving
temperature: 11-12°C.



