
T H E  G R A P E S  F R O M  T H I S  W I N E  H A V E  B E E N  H A R V E S T E D  

F R O M  O U R  O L D  V I N E S  P L A N T E D  I N  1 9 0 0  I N  O U R  V I L L A  

B L A N C A  E S T A T E ,  I N  V I S T A L B A .

Vintage
2016

Origin
Vistalba, Luján de Cuyo, Mendoza

Varietal Composition
100% Malbec

Ageing
18 to 24 months in french oak.

Technical Information
Alcohol: 14,5%  |  Acidity: 6,0 g/l  |  PH: 3,67

Tasting Notes
Nose of intense ripe black fruit and some jams, as well as spices and 
intense bouquet of floral notes. Soft in the mouth, with bright acidity 

and firm tannins, that give freshness and a very good length and 
persistent aftertaste.

Food Pairing
Slow cooking meats with intense sauces, lamb and chivito, pork 

bondiola, game meats, duck magret, lasagna with cured cheeses and 
mushrooms.

Serving Temperature
14 - 18º C

Decanter Suggestions
30 minutes before serving.
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