
T a s t i n g  N o t e s
Malbec with good concentration, bright with violet glints. 
Aromas of cherries, plum jam and violets. Notes of vanilla, 
caramel and coffee can be perceived. Enveloping, 
medium structure and great flavor. Defined by its 
elegance and persistence.

V i n e y a r d
· High trellis in Vista Flores, Tunuyán - Uco Valley.
· Sandy loam soils at 3,773 feet above sea level. 
· Irrigation by furrows.

H a r v e s t
Manual, in 300 kg bins. Bunches selected in belt.

W i n e m a k i n g
· Cold pre-fermentation maceration with 20% whole 
clusters. 
· In concrete vats with selected yeasts, malolactic 
fermentation with native bacteria.
· Aged in 225-liter French oak barrels of second use for 9 
months.

A n a l y t i c s
· Alcohol 14,1 % v/v
· Total acidity: 5,30 g/l
· pH 3,60

S e r v i c e  T e m p e r a t u r e
Between 60ºF – 64ºF.

P a i r i n g s
The elegance and concentration of this wine make it the 
perfect pairing for savory, greasy dishes.
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W I N EMAK E R
R��a Carpar�i

CA L I S TO .W I N E S


