MATERVINI

VINTAGE
VARIETALS
REGION
ELEVATION

HARVEST METHOD

VINIFICATION

ANALYTICS

BARREL AGING

TASTING NOTES

PAIRING

CASES MADE

ANTES ANDES 2017

201
Malbec

Canota Valley, Las Heras, Mendoza

950mt - 3117/ft

Hand-picked, destemmed, lightly crushed
fermentation: In cement tank with epoxy of
6500 liters, for 7 days, at a maximum of 34 ° C
and a minimum of 30 from day 2

Yeast: Laffort F33.

Malolactic Fermentation: complete, in barrel -
spontaneous

Maceration: no cold or post fermentation
maceration. No use of enzymes or sulphites
when grinding. Intensive open traces, up to 12
hours per day

ALCOHOL 14.6%

15 months in French oak (Boutes) of 225 liters
and 160 liters (40% New - 60% Second use).
At least 15 months pass over fine erasures.
Bottled without filtration or clarification.

Seek to find the intensity and fierce character
of Canota Valley. The result is a true Malbec
with a new profile with subtle notes of
minerality and jarilla and a structure both
vertical, austere and fresh that seems to define
the red wines of this new area

Goes well with lean cuts of meat like flank,
sirloin and skirt steak. Even when you want to
change it up a bit, this bold wine pairs
perfectly with chicken and other meats like
lamb and pork
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