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2019 KAIKEN

WINES from ARGENTINA

* VINEYARDS

Vistalba, Lujan de Cuyo.

- Location and altitude: 20 km to the south of the city of Mendoza, at 1,050 meters a.s.|.

- Climate: 250 mm of annual precipitation. Large diurnal temperature range, low humidity, long
daylight hours.

- Soil: Alluvial derived from the water erosion from the Andes Mountains. Loamy sand in texture, deep
with stones at 1 meter deep. Loose, very permeable structure.

- Style of wines: Complex and deep, with sweet tannins.

i) wiNemaKING

Hand-harvested during the end of March and beginning of April. Manual selection of bunches in the
winery. Pre-fermentation maceration for 7 days at 10°C (50°F) in the tank. Alcoholic fermentation lasted
7 days at 26°C (79°F) in concrete tanks with natural yeasts. Post-fermentation maceration for 20 days.
Wine aged in 500-liter French oak barrels, 50% new, for 18 months, then for 12 months in the bottle.

HARVEST 2019

The 2019 harvest was a season with many temperature extremes, which caused a delay in budding
and then a slower load of sugar that only stabilized in April. Polyphenolic maturity was excellent,
especially for the wines harvested in this month.
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SUSTENTABILIDAD
CERTIFICADA

The 2019 wines will be characterized by being balanced, with a great balance between alcohol and
acidity and highly tannic, with great concentration and longevity.
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BASIC ANALYSIS
TASTING NOTE
Alcohol: 14.8%

Sight: Deep red-violet color. Total Acidity (H2SO4): 5.8 g/L
Nose: Delicate aromas of currant and cherry with notes of tobacco. og Residual Sugar: 2.65 g/L
pH: 3.7

Palate: A wine with big, round body and velvety tannins. Free $02: 18 ppm

TECHNICAL DATA
Varietal Composition: 100% Malbec

Clone Selection: Massal
FOOD PAIRING & SERVICE
Yields: 4,500 Kg/ha
Service Temperature: 15°-16°C (59°-61°F). Decant 30 minutes before
serving.

Cellaring: Store in a cool, dry place and away from sources of light. ® TEAM
Food Pairing: lamb, poultry, cheeses 09

"‘ Winemaking team: Juan Pablo Solis,

Nicole Monteleone y Gustavo Hérmann.
Consulting winemaker:
Aurelio Montes Sr
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