
Colomé Estate Malbec 2022  | New Style
Two weeks to a month ahead of schedule, we harvest in search of the sweet spot where ripe fruit meets crispness and 
round tannins. We use the optical sorter that eliminates the raisins: we eliminate notes of ripeness, for more direct wines 
with less alcohol.

Fermentation is cooled to a range of 24–26°C rather than 28–30°C, and there is less pumping over. Cooler temperatures 
express fresher fruit. Less pumping over allows us to extract only the rounder tannins.
Coopers chosen with care: superior barrels tailored to our wines. For a more fruity and crisp flavor, less toast is better.

New style features:
An aromatic dark red wine that reveals notes of black berry, spice and intense, full-bodied, and lingering on the palate. 

4 Estates | 4 Heights
Finca La Brava (5,741 ft), complexity and power from Finca Colomé (7,546 ft), elegance and freshness from Finca El 
Arenal (8,530 ft) floral and mineral notes, and a fine structure from Finca Altura Máxima (10,206 ft) one of the highest 
vineyards in the world.

TIMELINE – ESTATE MALBEC
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