NIETO SENETINER

MALBEC

VINTAGE 2018

ORIGIN

Mendoza

VARIETAL COMPOSITION
100% Malbec

AGEING
Oak aged 6 months

TECHNICAL INFORMATION
Alcohol: 13,5%

Total Acidity: 5,9 g/l
PH: 3,6

WIETO SENETINES TASTING NOTES

Defined and intense wine, deep red colour. Notes
of small red fruits and plums are combined with
the aroma of vanilla delivered during its aging in
French oak. Great personality, distinguished,
harmonious and sensual body, displaying all its
varietal identity.

FOOD PAIRING
Red meat, pasta with creamy and spicy sauces, cuts of
pigs, game birds, roast goat and semi-cured cheeses.

SERVING TEMPERATURE
14-18°C
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NIETO SENETINER

DESDE 1888



