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Since 198° 100% Malbec

PRODUCTION REGION
Lavalle, Mendoza, Argentina.

WINEMAKING

Hand-harvested grapes undergo destemming on
arrival at the winery, followed by pneumatic
pressing at controlled temperatures and vat
fermentation with selected yeasts.

The wine is filtered, stabilized, then bottled fresh
with no oak aging. Screwcap closures ensure
maximum varietal freshness, as well as
convenience in restaurants or at home.

TASTING NOTES

Bright straw-yellow color with steely overtones in
the glass. Floral aromas reminiscent of citrus and
fresh wild herbs. On the palate the wine reveals a
smooth, balanced core of fruit with excellent acid
balance. Long, crisp and refreshing.

AWARDS

Vintage 2021

Gold Medal — Sommelier Choice Awards
Vintage 2022

Silver Medal — USA WINE RATIGNS

WHITE MALBE!
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ALCOHOL RESIDUAL SUGAR TOTAL ACIDITY
11.0 % v/v 2.0g/I 6.50 g/l

@% www.landofmalbecwines.com @Ilandofmalbecwines



