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Vistalba, Luján de Cuyo, Mendoza. Planted in 1920. Located at 920 
meters above sea level. Alluvial soil with a top layer of silty clay loam and 
covered by a layer of calcium carbonate. Yield of 6,500 kg per hectare. 
Each vine is cared for without herbicides, using only agroecological 
practices.

TASTING NOTES

In the glass, it shows an intense and deep violet-red color. Fragrant and 
expressive. Aromas reveal complexity with notes of fruit, herbs, spices, 
and gentle toasty hints. On the palate, it is fascinating, enveloping, 
flavorful, with a persistent and exquisite finish.

FOOD PAIRING

An ideal match for pasta and red meats.

AGING

No oak aging. Aged for 9 months in tanks at the winery.

TEMPERATURE

We recommend serving it between 14° C – 18° C.

100% Malbec Lujan de Cuyo,
Mendoza 14°–18°C
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