
Yield
3000 kg/ha

Vinification

Fermented in our

exclusive concrete

vats called “Mates”

Alcohol %
13,2 v/v

Total acidity G/L
5

Maceration
7 days at

13º C

Serving

temperature
18º C

Vineyard location 

Agrelo, Luján de 

Cuyo, Mendoza

Altitude 960 msnm

Type of soil Deep 

thick day soil

Grape composition 

100% Malbec

Vintage 2018

Harvest time Fines 

March, early April

Harvest method 

Hand picking in

Our Gran Malbec is a homage to Agreloʼs rich terroir and long-

track record of marvelous wines.   Of great elegance and 

structure, rich yet gentle, its fermented in our concrete Mates, 

then aged in 4500 lts foudres.  The oak give it a hint of vanilla 

and chocolate, while maintaining the grapesʼ natural aromas 

of violets and red fruits  marmalades in a velvety palate.
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