TECHNICAL SHEET - 2016
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 and height: 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 5,500 kilos per hectare.
HARVEST
-Harvest time: 3rd and 4th weeks of April 2016.
-Hand-harvested in 18-kilo crates.
-Climatic characteristics: The 2016 harvest was affected by “El Niño” phenomenon.
Spring was rainy and very cold, which delayed bud-setting for two weeks. Summer
turned out to be rainy and very cool, thus slowing down ripening for another two
weeks. As a result, wines display great aromatic intensity, with plenty of fresh red fruit,
floral hints and spicy undertones. On the palate, they are refreshing and persistent.
WINEMAKING
-Manual berry selection at the sorting table.
-Fermentation in small 50-hl tanks. Manual pigeage during the first few weeks.
-Total maceration time: 25 days.
-Malolactic fermentation in barrels.
-Ageing in French oak barrels for 16 months.
-Blending and bottling in March 2018.
-Bottle-aging for 12 months.
TASTING NOTES
-Color: Bright red, violet at the rim.
-Nose: Complex and elegant. Before swirling, the wine exhibits fruit notes, such as black
cherries, plums, blackberries and cassis. Later, spices like pink peppercorn, cedarwood,
chocolate touches and blond tobacco usher the vanilla, caramel and toast undertones
derived from the 16-month ageing in new French oak barrels.
-Mouth: A well-balanced and mouth-filling wine. Rich and fleshy with sophisticated,
round tannins. While Cabernet Sauvignon contributes tannic structure and spices,
Malbec delivers the richness, meatiness and roundness typical of the variety. At the
same time, Petit Verdot offers firm structure and licorice. The complex aromas on
the nose follow through on the palate. This graceful wine of great fresh acidity offers
a complex and long finish, attributes which certainly ensure outstanding cellaring
capacity.
Serving temperature: Between 16 ºC and 18 ºC.
Alcohol: 14.4%
Volume: 750 ml.
Peak drinking: Best if consumed between 2018 and 2043.
Production limited to 15,000 bottles.
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