
Location: Agrelo, Luján de Cuyo, Mendoza

Winemaker: José Hernández Toso

Composition: 100% Malbec, own mass selection, 
coming from our No. 4 and No. 5 quarters.

Vineyard: 18 of age, high density (5.560 plants/ha). 
Rootstock Franco. 

Altitude: 980 m.a.s.l.

Soil: Sandy-loamy-clay, of alluvial origin and with great 
content of calcium carbonate.

Aging: 6 months in French oak barrels

Cellaring potential: 5 years

Alcohol: 14,25% vol

AT: 5,14 g/l

PH: 3,8 

Sugar: 2,63 g/l

 

Tasting notes: 

Intense violet red in color. Aromas with good 
expression of ripe red fruits, sour cherries and 
delicate spicy notes. In the mouth, its tannins are 
delicate, round and persistent. It is suggested to 
marry with roasted red meats, lamb and hard 
cheeses. Its ideal drinking temperature is 18°.
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