
 
 
 
 

 

 

 

R E S E R V E  M A L B E C  –  T O U R I G A  N A C I O N A L  

 

VINTAGE 2023 
 

 

VARIETALS 
 

 
80% Malbec 20% Touriga Nacional 
 

 

REGION 
 

 
Gualtallary, Valle de Uco, Mendoza 
 

 

ELEVATION 
 

 
1.450 m.a.s.l. (4,760 Ō) 
 

 

PARCEL 
 

 
Low-yield plots, located on a terrace very close to 
the Hills on sandy soils and stony subsoil.  
 

 

HARVEST METHOD 
 

 
Hand-harvested 

 

WINEMAKING 
 

 
Bunch selecƟon. Cold maceraƟon during 4 days at 
10°C (50°F). Selected yeasts. Delestages and pump-
overs three Ɵmes a day. Extended maceraƟon for 
25 days at 28°C (82°F). MalolacƟc fermentaƟon 
occurred in stainless steel tanks. 
 

 

AGING 
 

 
60% of the wine was aged for 12 months in second-
use French oak barrels of 225 and 400 liters.  
 

 

TASTING NOTES 
 

 
Dark red with violet shiny tones. An unusual blend 
for ArgenƟna combining 2 extraordinary varietals. 
Well balanced with a great structure, soŌ tannins 
and nicely integrated oak. The nose is elegant with 
floral aromas of violet and roses and red dark 
berries.  
  

 

FOOD PAIRING 
 

 
Grilled, roasted or smoked red meat, especially 
goat. Cheeses and empanadas. 


