Product

Barrel Selected

Country of origin

Argentina

Variety

Malbec

Blend

Malbec 100%

Vintage

2015

Winemaker

José Morales

Region

Pedernal Valley- San Juan

TASTING NOTES
Colour: Deep red with noticeable purplish hues.Aroma: Distinguishable fruity character with notes of fresh berries and marmalade and a
delicate complexity provided by the wood aging. Taste: It is silky, fresh with a sweet and persistent finish.
VINEYARD NOTES
Autumn in the area went by as usual and therefore the post-harvest of the vines turned out to be as expected. Winter didn’t show any major
weather fluctuations either and the vines were exposed to the cold weather for the necessary amount of time. The weather conditions in spring were
in accordance with the season. There was no late frost. The excellent temperature and humidity conditions during flowering and fruit setting
allowed great production levels. During the rest of the spring and summer the weather conditions were favourable and close to average in terms of
temperature and rainfall, which allowed a propitious maturity evolution. Summer was marked by short periods, usually a couple of days, where the
levels of relative humidity raised too high, sometimes near saturation. In spite of this, there were no sanitary problems and the production was not
affected.Summary: From the environmental point of view the season was normal, but it should be pointed out that during short periods of time
throughout maturation the relative humidity levels were too high. The fruit setting and production levels were excellent.

VINTAGE REPORT
The grapes were hand-harvested in boxes during the first week of April. The weather conditions were normal for the season with temperatures of 5°C at night and 20°C during the day.
WINEMAKING REPORT
Once the grape was destemmed, it was sent to tanks where cold pre-fermentative maceration was carried out at 10°C for 72 hours. Afterwards,
selected yeasts were added to start the alcoholic fermentation. At the beginning of this process, the maximum temperature was 29°C and 2
rack-and-return processes (délestage) were performed. Then, fermentation temperature was kept between 24 and 25°C with 3 daily pumping over
processes. Finally, a post fermentative maceration was done, extending the complete maceration process to 35 days approximately. Afterwards, the
wine was run off and left to age in oak barrels for 12 months.

WINEMAKING DETAILS
Yeast type: ADY. Pre-fermentative maceration: 72 hours at 10°C. Fermentation temperature/time: 24-25°C during 9 days. Reductive
vinification: N/A. Maturation time/process: 1 year in barrels and 1 year in bottle. Oak type: Barrels 50% American oak and 50% French oak.
Filtration types: Earth, lenticular, membranes.
ANALYSIS
Alcohol content: 14.4 %. Tartaric acidity g/L: 5.55 g/L. Residual sugar g/L: 2.26 g/L. pH: 3.74

