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APUNTES MALBEC ORGANICO 2024

VINEYARDS
Tupungato, Valle de Uco.

VINEYARDS AGE
Average age 20 years

ALTITUDE
1,000 meters

WINEMAKER
Pablo Cuneo

VARIETY
100% Malbec

AGEING IN BARRELS
30% of the wine is aged in third-use
oak barrels for 10 months.

AGEING POTENTIAL
2 years

RECOMMENDED WINE
SERVING TEMPERATURE

Between 16°C and 18°C.

WINEMAKING

Manual harvesting, selection of bunches, and
destemming. Cold pre-fermentation macera-
tion is carried out at a temperature of 8°C.
Fermentation takes place in stainless steel vats
at a controlled temperature between 22-26°C
with selected yeasts that are not genetically
modified. Manual punching down is carried out
to extract color and polyphenols. Once alcoholic
fermentation is complete, 30% of the wine

is aged in 500-liter barrels that have been used
three times. It is then bottled and gently filtered.
This process is certified by LETIS SA.

Alcohol: 13,7

PH: 3,6

Total acidity: 5,41
Residual sugar: 2 g/l

DRINK AND APPPREBCMO DEBMA



