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Altamira, Uco Valley.

- Location and Altitude: 112 km (69 mi) south of the )
City of Mendoza, at 1,200 m.as.l. (3,937 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.

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 in second use French oak barrels for 8
months, followed by 4 months of bottle ageing before its
release.

2021 VINTAGE

While springtime in Mendoza was drier than in the past, January and February experienced
heavy rainfall, exceeding the levels recorded in the previous two years. Temperatures during
spring were quite similar to prior seasons. However, January and February were cooler when
compared to the past two years, which slightly delayed our harvest. This slow progression
allowed for very expressive whites with lovely natural acidity, and highly concentrated reds.

TASTING NOTES

Sight: intense red colour, medium depth and
purple hues.

Nose: Unveils a combination of red over
blackberries as blackberries and blueberries,
followed by subtle, elegant floral aromas of
violets.

Palate: It is a structured wine with fine and ripe
tannins. Its balanced acidity delivers freshness
and a vibrant palate. It stands out for its long,
persistent finish, leaving a smooth and elegant
feeling in the mouth.

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: Lamb stew, mature cheese and grilled
vegetables.

BASIC ANALYSIS

Alcohol: 14,6%

Total Acidity (H2S04): 3,7 g/I
Residual Sugar: 3,05 g/|

PH: 36

Free SO2: 35 ppm

TECHNICAL DATA

Varietal composition: 92%
Malbec, 8% Cabernet Franc.
Masal selection.

Yields: 9 tonne/ha.

TEAM

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

Consulting winemaker:
Aurelio Montes Sr.




