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TECHNICAL SHEET - 2014

GRAPE VARIETY: 65% MALBEC - 25% CABERNET SAUVIGNON - 10% PETIT VERDOT 

VINEYARD
-Estates: Finca Drummond and Finca de Los Andes in Luján de Cuyo and Altamira in
 Uco Valley.
-Terroir: Drummond, at 980 meters above sea level. Ungrafted grapevines. Shallow 
 silt clay soils over very permeable stones. Altamira, at 1,100 meters above sea level. 
 Ungrafted grapevines. Sandy lime soils on massive calcareous blocks.  
-Planting Year: The Malbec vines date from 1928-1930. The Cabernet Sauvignon in 
 Perdriel was planted in 1994.
-Clonal selections: Malbec Luján and Altamira, Cabernet Sauvignon clone 337, Petit 
 Verdot Margaux Selection.
-Yield: between 4,500 kilos and 6,500 kilos per hectare.

HARVEST
-Harvest time: 3rd and 4th weeks in April 2014.
-Hand-harvested in 18-kilo crates.
-Climatic characteristics: Spring and the start of summer were warm and dry. However, 
 temperatures were cooler and rain set in since February.  Temperatures plummeted and 
 remained below average from mid-February to the end of the season, thus o�ering very 
 fresh, structured, aromatic wines.

WINEMAKING
-Manual berry selection at the sorting table.
-Maceration and fermentation in small 50-hl tanks. During the �rst weeks, wines were 
 homogenized applying manual pump-over, a procedure also known as “Piegage 
 Manuel”.
-25-day maceration period.
-Malolactic fermentation in barrels.
-Ageing in French oak barrels for 16 months.
-Blended and later bottled.
-Bottle-aged for 12 months.

TASTING NOTES
-Color:  Deep red with violets hues.

-Nose: Very intense and complex. Its complexity is given by layers of fresh fruity aromas such as 
 black cherries, raspberries, blackberries, blackcurrant and cassis, and spice notes like white 
 pepper and mint. Because of its oak aging, scents of chocolate, caramel, smoke and toast can 
 be perceived.

-Mouth: This is a wine of great harmony and length in the mouth. It has a bold body and 
 �ne-grained tannins. There is a nice balance between the Cabernet Sauvignon´s tannic structure 
 and Malbec’s meaty and fruity character. It is inviting and easy to drink because of its freshness. 
 Elegant and seamless through the �nish.

Serving temperature: Between 16 ºC and 18 ºC.  
Alcohol: 14.7% 
Volume: 750 ml.
Peak drinking: Best if consumed between 2016 and 2041.
Production limited to 12,000 bottles.


