TECHNICAL SHEET - 2011
MALBEC 100 %
Mayor Drummond in Luján de Cuyo .
VINEYARD
-Property: Fincas Drummond, Luján de Cuyo.
-Altitude: Luján de Cuyo 980 meters above sea level.
-PLanting year: 1928.
-Malbec selection: Luján.
-Yield: 7,500 kg / ha.
HARVEST
-Harvest Date: First fortnight in April 2011.
-Climatic Characteristics: This vintage started with a late November frost, which
fortunately did not leave any damages. Summer was somewhat hot; it began with
heavy storms, but got dry and cool at the end. In general grapes were nicely colored
by their maturity, fresh aromas and medium concentrations.
WINEMAKING
-Manual Berry selection on a sorting table.
-Fermentation and maceration in 80 ha stainless steel tanks. PIEGAGE MANUEL during
the first weeks.
-Total maceration time: two weeks.
-Pneumatic pressing at low pressure.
-Malolactic fermentation in tanks.
-Ageing: 65% of the wine is aged in French oak for 12 months: 1/3 new ones,
1/3 second- use ones, and 1/3 third-use ones. The rest of the wine is aged in stainless
steel tanks.
-Ageing in bottle: at least 3 months.
TASTING NOTES
-Color: Dark red with violet hues.
-Nose: Intense and very fruity. It displays ripe fruits such as raspberries, plums, and
blackberries. Also, It expresses delicate scents from its twelve-month French oak aging
like vanilla, caramel, and slightly smoked.
-Mouth: IIt is a very gentle, fruit-forward, and approachable wine. Its soft tannins,
medium body, and structure make this wine very juicy and easy drinking. Also, its nice
acidity gives a fresh mouthfeel and invites a new glass. It is a well-balanced wine with
a long and persistent finish.
Best Served: 16 ºC - 18 ºC.
Alcohol: 14.3 % v/v.
Peak drinking: 2012 - 2020.
Production limited to 62,500 bottles.
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