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DE ANGELES'
VINA 1924°

GRIAL DE ANGELES

ONLY GRAPES FROM VINA 1924, VISTALBA
“VINA 1924 TERROIR in its full expression, Soil Select”

GRIAL DE ANGELES, the expression of Malbec grapes according to each soil of this unique and historic

VINA 1924 vineyard. A series of 4 Malbec wines where each one comes from a different soil of our VINA
1924. Limo (Silt); Piedra (Stone); Arena (Sand); Arcilla (Clay). They are micro-vinified with traditional
methods without oak influence, and they are all harvested on the same date so that it is each soil that

sets the differential mark between them. On the day chosen to simultaneously harvest the four soils,

the development and maturity of the Malbec grape from each of them is at a different state of maturity,

a situation that is reflected in each of the wines obtained from them. So that you know the soils of Vifia

1924, in their differences, and in their similarities.

HARVEST:

GRAPE:

ORIGIN OF THE GRAPES:
VINEYARD:

HARVEST:

PREPARATION:

FERMENTATION PROCESS:

BOTTLES PRODUCED(750ml):

ANALYTICAL DATA:

2020

100% Malbec

100% Vistalba, Lujan de Cuyo, Mendoza, Argentina

“VINEYARD 1924”. Trellis training, high density of plants per hectare,
100% pre-philloxeric and ungrafted vines. Furrow irrigation.

March 16, 2020. Manual harvest with scissors in 18 kg boxes. Average
temperature of the grapes at the time of harvest and the beginning of
production: 12 2C

The production is carried out in our winery at the foot of the vineyard,
with cutting-edge technology, manual selection of clusters and berries,
vatting using a conveyor belt, ensuring that the berries arrive whole in
the tanks. Microvinified without oak in small tanks.

Skin maceration at 8 2C for 10 days, alcoholic fermentation with selected
yeasts for 14 days between 24 and 26 °C, Pisage, post-fermentation
maceration for 7 days, natural malo-lactic fermentation.

Arena / Sand 548 bottles

Limo / Silt 504 bottles

Piedra / Stone 512 bottles

Arcilla / Clay 567 bottles

Alcohol level: Sand 14.8%, Silt 14.9%, Stone 14.8%, Clay 14.9% vol

VINA 1924 DE ANGELES WINERY +54 9 261 5155616 info@malbecdeangeles.com WWW.MALBECDEANGELES.COM



mailto:info@malbecdeangeles.com
http://www.malbecdeangeles.com/

