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Malbec

Gualtallary, Valle de Uco, Mendoza

300 m.a.s.l. / 4265 ft. (average)

Hand-harvested
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16 months in French oak barrels
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Aromas o

dark berries like such as blueberries, cassis

and blackberries, and floral notes that are the result of

the cold year. The subtle calcareous notes add comple
xity. This Ma idity and

excellent
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