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NUESTRA FILOSOFIA

sHACER UN GRANVING ES UN ACTO DE GENEROSIDAD, DE PENSAR SIEMPRE EN EL OTRO
QUE LO DEGUSTARA. NUESTRA MISION ES PRODUCIR SERIES LIMITADAS DE GRANDES

VINOS, ELABORADOS CON ORGULLO EN ARGENTINAD,

VINEDO

A ZULEMA®, AGRELD,

UBICACION: UVA PROVENIENTE DE VINEDOS DE FINCA
Lujaw peE Cuyo, MENDOZA,

. ALTURA SOBRE EL NIVEL DEL MAR: §

MTS

. CoMmposicion: 45% MALBEC,  CABERNET SAUVINGON ¥ 2

. ANTIGUEDAD: PLANTADO EN 1092

. RENDIMIENTO POR HECTAREA: 8.000 BOTELLAS/HA

COSECHA

. CosecHa: Marzo DE 2018,

Brix: 23

. LCOSECHA MANUAL EN CAJAS DE 18 KG.

PULENTA

VINIFICACION

. COSECHA Y SELECCION MANUAL DE RACIMOS ¥ GRANDS EN BODEGA.

FERMENTACION ALCOHOLICA EN TANQUES DE ACERO INOXIDABLE, BARRICAS DE
ROBLE FRANCES ¥ PILETAS DE CONCRETO.
. FERMENTACTON MALOLACTICA ESPONTANEA EN BARRICAS DE ROBLE FRANCES,

# EN BARRICAS DE PRIMER US0

. ANEJAMIENTO DE 12 MESES EN ROBLE FRANCES: 3¢

¥ EN BARRICAS DE SEGUNDO Y TERCER USO,

. ALCOHOL! 14,0 %

. ACIDEZ TOTAL: L (AC1DO TARTARICO).

Pu: 3,71
CAzlcar: < 1,80 ¢/L o R
. EMBOTELLADO: ENERO 2019, LED DLEND

. PrODUCCION: 1.000 CAJAS. ‘?-

NOTAS DE DEGUSTACION &

INDORA

«COLOR ROJO PROFUNDO CON INTENSO ¥ 1Z BORDO. DE AROMA ESPEC]

L D0

Y FRUTAS ROJAS COMO CEREZAS ¥ GUINDAS. IDE UNA PERCEPCION EN BOCA

SUAVE, PROPIO DE UN VINO DE CORTE PERD ESTRUCTURADO, GRACIAS A LA

PRESENCIA DE TANINOS MADURDS MADERA

EQUILIBRIO CON UNA

PERFECTA ACIDEZ
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OUR PHILOSOPHY

sMARING A GREAT WINE I5 AN ACT OF GENEROSITY, ALWAYS CONSIDERING THE ONE

WHO WILL TASTE IT. QUR MISSION 15 TO PRODUCE LIMITED SERIES OF GREAT WINT

PROUDLY MADE IN # CENTINAR,

VINEYARD

. LocaTion: GRAVES FROM “La ZULEMA™ VINEYARD IN AcreELo, Lujan pE Cuvo,
MENDOZA.
. ALTITUDE ABOVE SEA LEVEL: 3215 FT.

L CoMPOSITION: 45% MALBEC, 35% CABERNET SAUVINGON AND 20

. VINE AGE: PLANTED IN 1952,

. YIELD PER HECTARE! B.000 BOTTLES/HA.

HARVEST

. HanvesT: Marcy 2018

. MANUAL HARVEST IN CASES OF I8 KiLOS.

PULENTA

VINIFICATION

. MANUAL HARVEST AND SELECTION OF BUNCHES AND GRAPES IN THE WINERY.
ALCOHOLIC FERMEMTATION IN STAINLESS STEEL TANKS, CONCRETE POOLS AND
FRENCH OAK BARRELS,

. SPONTANEOUS MALOLACTIC FERMENTATION IN FRENCH OAK BARRELS

OAK AGING FOR 12 MONTHS IN FRENCH 0aK, 30% NEW AND 70% SECOND AND

THIRD USE.

. ALCOHOL: 14,0%

TOTAL ACIDITY: 5,40 G/L (TARTARIC ACIDITY).
Pu: 3,70
. SuGar: < 1,80 G o 1k
. BoTTLED: JANUARY 2 D BLEND
. ProDuCTION: 1.0 V
REL®
TASTING NOTES ME N DO EA

ENTINA

[T HAS A DEEP RED COLOR WITH AN INTENSE BURGUNDY HU THE AROMA

IS SPICY WITH FRESH RED FRUITS, SUCH AS CHERRIES, ON THE PALATE THI

WINE IS PERCEIVED AS SOFT, BUT WITH A GREAT STRUCTURE THANKS TO THE

MATURE TANNING, THE OAK IS5 BALANCED WITH A NICE ACIDITY, MAKING

THIS A VERY ELEGCANT BLEND OF THE THREE VARIETALS®
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