
Winemaker’s Notes:  Attractive greenish color of an appealing brightness.  When the glass is swirled, the 
Chardonnay aromas arise with good intensity.  Fruits such as green apple and citrus can be perceived, in good balance 
with tropical fruit aromas.  In the mouth it is a young, fresh wine with an off-dry sensation and vibrant acidity.  
Tropical fruit and citrus are present in this mid-volume delicate wine.  Perfect for appetizers and main dishes alike.
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Winemaker: Silvio Alberto

Variety: 100% Chardonnay

Production per Hectare: 14,000 kg/ha

Type of Harvest: Manual

Analytical Data:

Alcohol: 13.2% | Residual Sugar: 2.55 g/l | Acidity: 6.60 g/l | pH: 3.13

Vineyards:
The grapes used to produce this wine come from our 
family vineyards Finca Doña Elsa and Finca Las Paredes, 
both at an altitude of 750 m.a.s.l approximately, in San 
Rafael, Mendoza.  Its soils are of alluvial origin and have 
a loamy-sandy texture.
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 Varietal: 100% Malbec

 Region: Finca Las Nubes is located in the region of Tolombón, 
  Calchaquí Valley, Salta to 1,850m above sea level.

 Vineyard: Finca Las Nubes, 12 year old vineyards with soil type 
  deep Sandy-clay with small amounts of organic matter. 
  Performance of 10,000 per ha. The Microclima of 
  height, warm and diaphanous days, between 15 and  
  20 °C of thermal amplitude, scarce rains, allow a 
  harvest of healthy and mature grapes integrally, with 

 Characteristics: Intense ruby   red with violet edges. Very fruity, typical 
  of the region, with notes of plum, raisins and pepper. 
  The time spent in French oak contributes subtle notes 
  of vanilla and toasted aromas. Voluminous, intense 
  structure, with soft  and gentle tannins, balanced and 

 Serving Temperature: 16-18º C

 Aging Potential: 3-5 years

 Alcohol: 13.7%

 Acidity: 5.75 G/L (Tartárica)

 Residual Sugar: 2.0 G/L

 Ph: 3.6

 Pairing: Ideal with lamb dishes, red meats and barbecue.

MALBEC

Slight variations can occur depending on yearly conditions
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CABERNET - MALBEC

VARIETALS: 50% Cabernet Sauvignon, 50% Malbec.

VINEYARDS: Cabernet from Tupungato, Malbec from 

La Consulta, Mendoza. 

MALOLACTIC FERMENTATION: 100%.

OAK REGIMEN: 50% New French Oak & 50% New American 

Oak for 12 months.

WINEMAKER: Mariano Di Paola.

WINEMAKER’S NOTES

This brilliant blend of 50% Cabernet Sauvignon & 50% Malbec 

represents the true richness of the Uco Valley. On the nose, full bodied 

fruit aromas of cherry, marmalade & plum are present. The mouth 

feel combines the mature fruit essence with rich spices of vanilla & 

chocolate from the time in oak. Persistent structure and silky tannins 

leaving for a long and lasting finish. 


