
In 1940, my grandfather purchased a piece of land 

in the cold Tupungato area to produce Semillon, 

he named it Finca Mangato. A few decades 

later, his first son Dr. Hector A. Perinetti, decided 
to plant red varieties in this vineyard. 
My mother, Estela Armando, and I chose 

the stoniest and highest (1300 mts) lot to produce 

the first malbec of the vineyard, the one that broke 
with the tradition. 

Las Estelas comes from our highest altitude 

and oldest Malbec, making a fresh 
and elegant wine.

VARIETAL 100% Malbec 

VIÑEYARD Finca Mangato, located in El Peral 

district, Tupungato, at 1250 m.a.s.l./4101 ft. 

TRELLIS SYSTEM Vertical shoot position, double 

guyot

IRRIGATION Drip irrigation

WATER SOURCE Rio Las Tunas

SOIL COMPOSITION Gravel soils

PLANTS/HA/ACRE 3800/1900 

YIELD TN/ACRE 4.5 

HARVEST Between March 26th and April 2nd. 

Hand harvest in 300 kg bins, fully de-stemmed 

and crushed 

WINEMAKING Fermentation in stainless steel 

tanks, 100% Malolactic fermentation in tanks 

AGEING 12 months in 30% 1st use barrels, 

30% 2nd use, 40% no oak

TECHNICAL DATA
Alcohol 14.4 %  vol.

Acidity 5.5

Ph 3.7 
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