
AMALAYA
GRAN CORTE
For centuries, farmers made offerings in hope for a miracle - as Amalaya translates 
in the local language - for a bountiful harvest. 

It is located at 1800masl (5,900ft), in the Calchaquí Valley, northwest of Argentina. 
The region stands out as one of The Highest Vineyards In The World, characterized 
by its dry climate with no more than 150mm annual rainfall, with significant thermal 
amplitude; rocky and sandy soil.

Vintage 2021

Varietal Composition 85% Malbec - 9% Cabernet Franc - 6% Tannat

Alcohol Graduation 14,5% by Vol.

Harvest Time March - April 2021

Bottling Time July 2022

Total Acidity 5,7 g/l

pH 3,71

Residual Sugar 3,7 g/l

Vineyards Finca San Isidro

Ageing 12 months in French & American Oak barrels.

Winemaker Jorge Noguera

This wine is a Malbec with contributions from Cabernet Franc and Tannat. 
Its elaboration consists of manual harvest, selection of grapes and 
fermentation in small cement vessels to be aging later for 12 months in 
American & French oak barrels.

@bodegamalayawww.amalaya.comBODEGA AMALAYA

TASTING NOTES

Radiant wine of deep and penetrating ruby colour. Aromas exuding red 
fruits and berries with spicy notes, typical in the region, and soft vanilla 
notes given by the barrels. Intense, luxuriant and elegant in mouth with 
fruity and rounded tannins and a long and delicate after-taste.  

CLOSURE CORK

BOTTLE WEIGHT: 1,4 KG

6x750ML BOX (112 by pallet)  

WEIGHT 8KG / SIZE: 240X325X162


