NoTESs

AALBROEE

MALBEC 2010

VARIETAL COMPOSITION:

100% MALBEC

VINEYARD:
Finca Los ALamos
Urprer Uco VALLEY
MENDOZA

ARGENTINA

SoiL:

SANDY LOAM WITH LIMESTONE CHANNERS.

LOW TO MEDIUM FERTILITY WITH LOW PERCENTAGE OF ORGANIC
MATERIAL.

VERY PERMEABLE AND WITH LOW SALT CONTENT.

WEATHER:

COLD WINTERS AND WARM SUMMERS WITH MILD TEMPERATURES
DURING THE DAY AND COOL NIGHTS.

DURING THE VEGETATIVE SEASON, THERE IS A DIFFERENCE OF
TEMPERATURE BETWEEN DAY AND NIGHT OF I5C APROX., ALLOWING

AN EXCELLENT COLOR AND TANNIN DEVELOPMENT.

HARVEST:
MANUAL HARVESTED IN I8 K PLASTIC BOXES. MALBEC WAS PICKED

FROM APRIL IOTH TO 30TH.

AGING:

THIS WINE IS 80% AGED IN STAINLESS STEAL TANKS AND 20% IN
FRENCH OAK BARRELS DURING 8§ MONTHS. THEN IT IS BOTTLED
AND AGED FOR ANOTHER 6 MONTHS BEFORE IT IS RELEASED INTO

THE MARKET.

TASTING NOTES:
INTENSE VIOLET RED COLOR. AROMAS OF FRESH PLUMS, DRY FIGS
AND VAINILLA. IN THE MOUTH IT HAS A SWEET ENTRANCE, WITH

GOOD STRUCTURE AND LONG FINISH.

Notas TECNICAS
ALCOHOL: 14,5 %

TOTAL ACIDITY: §,00 G/L
SUGAR: 2,22 G/L

PH: 3,7



