
Wines from the first
viticulture zone: Uco Valley,

expressing those qualities
that cannot be found in

other parts of the world.

ORIGIN: LOS BARRANCOS ESTATE. Vista Flores, Tunuyán, Valle de Uco,
Mendoza, Argentina. 1.050 above sea level. High density vertical shoot position,
6.850 plants per hectare, only 2 bottles per plant.

Hand picking bins of 18 kilograms capacity. 

Intense purple red color. Spicy with cherry hints and a

Fermentation take place in concrete tanks during 10 days at temperatures
between 24° to 26°. Only a 30% of the wine is aging on oak. Unoaked remaining 
70% (only fruit)

subtle oak touch. Young and fruity with a well-balanced acidity.

VARIETY: (100% MALBEC)

WINEMAKING PROCESS:

TASTING NOTES:

An ideal pairing is seasoned white meats, red meats and foodPAIRING:

Service temperature for this wine is between 14° and 18° C. TEMPERATURE:

with creamy and dairy sauces. Excellent companion of chocolates. 


