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PARRILLA MALBEC

VINTAGE 2024

VARIETALS 100% Malbec

REGION Gualtallary, Valle de Uco, Mendoza
ELEVATION 1.380 m.s.n.m.

PARCEL #30 & #33. Deep sandy soils on a slope faced East.

HARVEST METHOD

Hand harvested

WINEMAKING Cold Maceration during 4 days at 10°C. Selected
yeasts. Pumpovers 3 times per day. Maceraton
during 20 days at 25°C. Malolactic in SS tanks.

AGING 30% aged in 225 & 400 liters French oak barrels

during 9 months.

TASTING NOTES

Deep red color, red fruits and liquorice aromas. Soft
and elegant in the mouth, with great structure and
long aftertaste.

FOOD PAIRING

Pastas, risottos or different sorts of grilled meats.
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