
Variedad: 100 % malbec 

Appellation: 100 % Chacayes in a vineyard located at 1300 m 

high, in a very poor and well-drained soil, where the malbec 

variety has a very floral and elegant expression. 

Harvest and winemaking:  Harvest during the first week of 

March. The grapes ferment in concrete vats, of which 30% is 

whole-bunch, without sulfites. Maceration lasts 25 days. Then we 

proceed to racking and pressing. The wine ages for six months in 

concrete vats before bottling, with a light sulfite correction.

Age of the vines: 20 years old

Yield: 6,5 tons per hectare

First vintage: 2020

These wines were born in 2020 with the aim of looking for some 

unusual grapes and daring winemaking methods. Each of these 

wines is an invitation to a small journey, an inner journey that 

will bring you to the Uco valley through a very personal 

winemaking process. 
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