
COUNTRY: Argentina

REGION: Lujan de Cuyo, Mendoza

VARIETAL: Malbec

BRAND: Region I

ALCOHOL: 13%

SIZE: 750 ml

TASTING NOTES
Deep violet red with ruby sparkles. Bouquet of cherries, raspberries and ripe plums 
with notes of vanilla from its oak ageing. Sweet attack with rounded tannins. Intense 
flavors typical of this variety lead to an attractive and lingering finish.

VINEYARD
˙Training System: V.S.P. 

˙Soil: Franc, very heterogeneous because of the alluvial sediments, rich in calcium 
and potassium, with low organic material.

˙Irrigation: Flooding by ditch with the Mendoza River, coming from the melting 
snow of the Andes Mountains.

WINEMAKING
The harvest began on the first half of March. Selected yeasts were inoculated for the 
alcoholic fermentation process at a controlled temperature between 23°C to 26°C, during 
10 days, matching concrete and stainless steel tanks. Aging potential: 1 to 2 years.
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