
and t hen t hey are destemmed gent ly, wi t hout break ing t he berri es. 
A l cohol i c ferment at i on t akes place i n st ai nless st eel t anks, 

post - ferment at i on macer at i on for approx imat ely 25 days and t hen 
has a 16-mont h aging i n French oak bar rel s, 100% second 

and t hi r d use.

ALTALUV I A IS T HE FA I T H FUL EXPRESSION OF THE  BEST OF T H E UCO VALLEY, H I GH  ALT I T UDE AN D GUALTALLARY.

I T ’S GRAPE IS D I FFERENT SI NCE I T ’S LOCAT I ON I S UNI QUE. IT ’S AT  A H EI GH T  THA T  M AKES EV ERYTHI NG

CLEARER AN D FRESHER. W H EN W E SEE THI NGS FROM  ANO T H ER POI NT OF V I EW, IT  EN RI CH ES US. ALTALUVI A

LIKE  I T ’S W I N ES, IS M AGNI FI CENT, FROM  T H E DEPT H S OF IT ’S SOI LS, T O T H E T OP OF I T ’S V I N EYARDS.

D E S C R I P T I O N

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

T E C H N I C A L  I N F O R M A T I O N

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

V I N E Y A R D S

in t he Uco Val l ey, locat ed i n t he west  of  t he province of  M endoza, 
and boast s t he highest  vi neyards in M endoza. 

From Gual t al l ar y comes t r ue excel l ence t hanks t o t he composi t i on 
of  soi l s, t he cl imat e and al t i t ude, whi ch make this region 

wi t h calcium car bonat e pat ina and int ersper sed wi t h sand and 
l imestone. Cool days and cold night .

Gual t al l ar y, Uco Val l ey, 
M endoza.

Region

M albec 100%

Grapes

2019

V int age

14,5% A lc. Vol .

A l cohol Level

5.85 g/l

Acidi t y

1.8 g/l

Sugar

3.46

pH

calcareous soi ls of  Gualt al l ar y wi t h descr ipt or s such as chal k . I t  
has shar p, long t anni ns, wi t h an elegant  t ext ure and � ni sh.

M A L B E C


