
 

 

	 	 	 	 	 	

RESERVA 	MALBEC 	
 

VINTAGE	 2024 
 

	
VARIETALS	
	

 
100% Malbec 
 

	
REGION	
	

 
Vistalba, Luján de Cuyo, Mendoza 
 

	
ELEVATION	
	

 
1100 m.a.s.l 
 

	
PARCEL	
	

 
Low-yield old plot, located on a terrace very close to 
the Mendoza River on silty soils and stony subsoil 
 

	
HARVEST	METHOD	
	

 
Hand-harvested 

	
ANALYTICS	
	

 
ALCOHOL   14.5%                RESIDUAL SUGAR 2.4g/l 
ACIDITY      5.3g/l 
 

	
WINEMAKING	
	

 
Skin maceraUon takes place for 8 hours, then 
fermentaUon is carried out in stainless steel tanks 
with selected yeast at a controlled temperature of 
14-16°C. 
 

	
AGING	
	

 
60% aged in French oak for 12 months 

	
TASTING	NOTES	
	

 
Deep red colour with violet tones. Very intense 
bouquet with red cherry fruit and spices. Complex 
and well-balanced with vanilla and chocolate notes 
from the oak. A modern style wine, with sweet silky 
tannins. 
 

	
FOOD	PAIRING	
	

 
Great with all kind of grilled meats, games and 
cheeses. 
 

	  

 


