
Variety
50% Malbec, 30% Bonarda and
20% Cabernet Franc.

Vineyard location
Agrelo, Luján de Cuyo, Mendoza.

Vini�cation
Cofermentation of grapes early harvested from 
Malbec, Bonarda and Cabernet Franc. Direct press 
method. 90% of the wine is fermented in a stainless 
steel tank to look for fruit and freshness. �e 
remaining 10% is fermented in French oak barrels 
of 4th use to look for volume and smoothness.

Tasting notes
Watermelon pink color limpid. Aromas of 
strawberry, raspberry, passion fruit, pink 
grapefruit and �ne herbs. Mouth: fresh and 
round entry, smooth mouth  pass and slightly 
bitter �nish  and refreshing.

Alcohol

Acidity

Residual sugar

12.7 %

6.40 g/l

3 g/l
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