
 

MALBEC - ROSÉ 

V I N I F I C A T I O N 

Skin maceration and fermentation with selected yeasts at 15-

18 °C. (60-65 F) 

 

T A S T I N G   N O T E S 

Color: Silver yellow with brilliant pale green reflections. 

Aroma: Notes of rose, orange peel, white peaches, fruits salad, 

chamomile and other aromatic herbs. 

Flavor: A fresh flavor and light body with flavors of rose 

grapefruit, ripe fruits like peaches and pears. A balanced 

 

Alcohol 

14,5% vol 

Acidity 

5,5 g/l 

Residual Sugar 

2 g/l 

Composition 

Origin 

Harvest 

 

100% Malbec 

Valle de Uco, Mendoza, Argentina 

Handpicked grapes during the second week of 
April 

2 0 2 1 


