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V A R I E T A L

100% Malbec

H A R V E S T

Manual harvest ,  beginning of March 2023.

A P P E L L A T I O N

Uco Valley , Mendoza.

V I N E Y A R D S

Vines within Uco Valley , between 1.000 and 1.200 m.a.s . l .

V E G E T A T I V E  C Y C L E

The 2022–2023 season experienced several c l imat ic events that led to

one of the lowest nationa l harvests in recent years.

On October 8 and November 1, widespread and severe frosts

occurred , causing damage to new shoots and clusters , and leading to

yield losses due to poor fruit set .

Additiona lly , ha i lstorms occurred in December , January , and

February, further reducing vineyard production .

Final ly , heatwaves with extremely high maximum temperatures in

December , January , and February—combined with less ra infa l l

compared to previous seasons—accelerated sugar accumulation in the

berr ies and brought harvest dates forward by two to three weeks for

both white and red varieties .

A G E I N G

Ageing in French oak of various uses and sizes for 12 months, for a

percentage of the wine depending on the vintage .

T A S T I N G N O T E S

Wine with an intense violet color . On the nose , i t is very fresh, with

prominent aromas of tar t red and black frui ts , harmoniously blended

with floral notes l ike viole ts and wild spices . The oak is very well

integrated , providing support on the palate and a subtle creaminess .

On the palate , i t i s f resh, elegant , with good volume, velvety tannins,

and great persistence .
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