ESPlRlTLIe APALTA

Loomited Cditoior | MADEWITH ORGANIC GRAPES

Planted in i8q0, these old Palbee vines p&hﬂ% the
Jrander of Apalta by deloveriny a wine of distinitive.,
clpgant conplecitsf . with a semartable 4gig prtetial.

GRAPE VARIETY: 100% Malbec
AGING: 12 months french oak

ALCOHOL: 13.5°
ACIDITY: 6.3 G/L
RESIDUAL SUGAR: 1.89 G/L
PH: 3.41

APPELLATION: D.O. Apalta, Cochagua Valley
HARVEST: Manual

SOILS: Granitic
CLIMATE: Semi arid Mediterranean
AGE OF VINES: 39 - 130 years

YIELDS: 5 - 6 tons / hectare

WINEMAKER NOTES: Black fruit aromas, plums and
cherries are intertwined with delicate notes of spices and
violet. A wine with personality, depth, ripe tannins and

long, elegant finish.

LIMITED PRODUCTION OF 1.512 BOTTLES

vintace: 2019




