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TECHNICAL SHEET 2010
67 % MALBEC - 30 % CABERNET SAUVIGNON - 3 % PETIT VERDOT 
Mayor Drummond and Perdriel in Luján de Cuyo - Altamira in Valle de Uco.

VINEYARD
-Property: Finca Drummond and Finca de Los Andes in Luján de Cuyo and Altamira in  
 Valle de Uco.
-Soil and Altitude: Drummond 980 meters above sea level, silty clay shallow soil, above  
 highly permeable rocks. Perdriel 1050 meters above sea level, very stony, shallow and  
 permeable. Altamira 1100 meters above sea level, sandy loam soil over large    
 calcareous blocks.
-Planting Year: The Malbec vines date from 1928-1930. The Cabernet Sauvignon in 
 Perdriel was planted in 1994.
-Varietal selections: Malbec Luján and Altamira, Cabernet Sauvignon clon 337, Petit    
 Verdot Margaux’ selection.
-Yield: 4.500 to 6.500 kg/ha.

HARVEST
-Harvest date: April 19th and 21st, 2010.
-Climatic Characteristics: It was a dry and warm year, with low productivity. After a dry  
 spring a fresh and very dry summer arrived. This led to a perfect grapes' ripeness,      
 especially in autumn during the fresh nights that gave very good freshness and    
 acidity grapes. The cycle was medium range, harvesting earlier than other years but    
 with good concentration, rich color, with fresh aromas and well present tannins.

WINEMAKING
-Harvesting by hand in 18 kg boxes.
-Grapes selection by hand on vibrant tables.
-Fermentation in tanks of 50 HL with punching down by hand on the �rst weeks.
-25 days of maceration.
-Vats: Stainless steel, low capacity.
-Malolactic fermentation in barrels.
-Ageing in new French oak barrels for 16 months. 50 % new and 50 % used.
-Smooth clari�cation, without �ltration.
-Bottling in November 2011.

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: 14.6 % v/v.
Volume: 750 ml. 
Peak drinking: Best if consumed between 2012 and 2032. 


