MALBEC CLARETE

DESCRIPTION

This light Malbec of undefined color and great freshness is born
from a careful blend of the rosé wine and red wine of the year.
We call it "NN" precisely because it is neither one thing nor the
other. The birds on the label represent the harmonic union
between white and red wine.

GEOGRAPHY

LOCATION: El Zampal,Valle de Uco, Mendoza.

ALTITUDE: 980 msnm

TYPE OF SOIL: Alluvial soil, of good depth and loamy-sandy
texture.

PERMEABILITY: Medium-high

VINEYARD

YEAR OF PLANTATION: 2009
DENSITY: 4800 pl/ha
TRELLIS SYSTEM: VSP
IRRIGATION: Drip irrigation

HARVEST

METHOD: Manual
MOMENT: Last week of February

ELABORATION

TOTAL TIME OF MACERATION: 2 hours

MAX TEMP OF FERMENTATION: 14°C

YEAST: Selected

MALOLACTIC: 0%
CLARIFICATION/STABILIZATION: Natural, with cold

OAK AGING

USE OF OAK: No
TYPE OF OAK: -
TIME IN CONTACT: -

BOTTLE AGING

AGING IN TANK: 4 months
MIN AGIN IN BOTTLE: 2 months
AGING POTENTIAL: 3 years
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