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Altamira, Uco Valley.

- Location and Altitude: 112 km (69 mi) south of the City of Mendoza, at 1200
m.asl. (3937 fasl)

- Climate: 350 mm of annual rainfall. Wide temperature range, with cool
nights and warm days. Early and late frosts in the region.

- Soil: Lime, with sand, silt and rock content.

- Wine Profile: Fresh and fruity, with astounding varietal typicity.
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WINEMAKING

Manual harvest in March. Clusters are selected manually upon arrival at the
winery. Pre fermentation maceration in stainless-steel tanks for 4 days at
10°C (50°F). Fermentation in concrete vats for 7 days at 27°C (80°F), using
wild yeasts. Post-fermentation maceration for 20 days.

Spontaneous malolactic fermentation in concrete vats. Aging for 8 months
in concrete vats, followed by 4 months of bottle aging before being released.

2020 VINTAGE

The 2020 harvest season was warm and dry, which contributed to an earlier
ripening stage when compared to previous years. In warm years such as this
one, irrigation management is key to proper vine care and balance. Additio-
nally, because there were fewer berries per cluster, yield significantly decrea-
sed. While this may not be entirely positive in terms of quantity, the grape
concentration and skin quality obtained were absolutely splendid. Without a
doubt, this season will be remembered as one of the most challenging ever,
not only because of the technical skills required, but also because of the

global pandemic that was spreading at the time. In this sense, understanding
CERTIFICADA climate conditions and grape characteristics proved essential to identify the
i right times for maceration and the logistics required.

TASTING NOTES

This untamable Malbec boasts a deep red

BASIC ANALYSIS

color with purple hues. On the nose it reveals
intense floral aromas, laced with mineral and
chalky hints. Notes of red berries, such as
cherries and strawberries, also unfold.

Once on the palate, it is very fresh and
vertical, racy and robust. Its balanced acidity
gifts this Malbec smoothness and elegance
alike. Red fruits, delicate tannins and a round
feel are all expressed vividly on the palate,
and round off with a lingering finish.

PAIRING SUGGESTIONS AND
SERVING TEMPERATURE

Serve at 15-17°C (59-63°F). Store in a cool,
dark, dry place, at 15°C (59°F) or less.
No decanting needed.

Pairing: A perfect match for charcoal-grilled
red meats with sautéed vegetables or stuffed
potatoes.

Alcohol: 14,6%

Total acidity (H2504): 3,7 g/|
Residual sugar: 3,05 g/l

pH: 3,6

Free SO2: 30 ppm

TECHNICAL DATA

Varietal composition: 100% Malbec
Massal Selection
Yields: 9 tonne/ha

TEAM

Winemaking team: Juan Pablo Solis,
Nicole Monteleone and Gustavo Hormann.

Consulting winemaker:
Aurelio Montes Sr.
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