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100% Malbec

Finca La Augusta, Vistalba. Yield: 5500 kg/ha. Plantation density:
5.555 pl./ha. Height: 960 meters above sea level. Age: 30 years old.

By hand in 15 kg plastic boxes. Harvest season: first half of March.

The grapes are distempered, cooled and placed in tanks of Stainless
Steel, where after a soft maceration in cold they are inoculated by yeasts
selected of French origin.

Once the wines are obtained they are aged for 6 months in casks of 225
| of French oak and a small percentage in American oak. Once the
process is finished the rammer in bottles takes 6 months.

Intense red colour, brilliant, with dark hues, signature Malbec. Very lush
and showy, concentrated with dark and wilde fruit and intense mocha.
Almost seems top-heavy, but its deftly balanced with fine-grained
tannins that are very well-embedded on the finish.
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