
MALBEC ROSÉ

VINEYARDS
Lunlunta, Luján de Cuyo, Mendoza.

SOIL
The vineyards are located in Lunlunta, Luján de Cuyo, Mendoza, at 
850 meters above sea level.
The yield per hectare is 12 tons. Superficial irrigated

WEATHER
Climate with warm days and cool nights, with an average 
temperature range from 16°C.

WINEMAKING
The harvest is done by hand and takes place during the second week 
of March. 
First we make a short maceration to obtain the color, and then, 
grapes are pressed. Finally, the alcoholic fermentation is made at 
low temperature.

TASTING NOTES
Pale pink color. The nose has deep aromas of violets and blackberries 
characteristic of the early harvest. On the palate a quince note that 
reinforces its fresh character along with its high acidity. Has a balanced 
and smooth finish.
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