CHACRA LA PAPAY
SINGLE VINEYARD
VINEYARD
Region: San Patricio Del Chanar - Argentine Patagonia.
Latitud: 39° S.

s Climate: Wide thermal amplitude. Low atmospheric
w humidity; constant winds and low precipitation.
MERLOT Soil: Loose sandy aeolian topsoil of 20 cm, somewhat

gravelly with good drainage and fairly large rocks at

depth. The soils have very low organic content.

VINIFICATION
Chacra La Papay is the name of our vineyard and Fermentation: Traditional, 14 - 16 days with
therefore this line of wines directly offers the clear and temperature controlled at 26°-28°C.

elegant aromatic expression of our wines, with smooth
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TASTING NOTES

and balanced tannins that provide the right structure.
Color: Red with violet highlights

. e . Nose: Plum very marked at the beginning and in the
Malma is a word originating in Patagonia that ’ & °

. . background the pyrazines very present but pleasant.
means pride. Pride for the road traveled and for & P yp P
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what has been done. FTCCI peppers

PAE{}.S&QIA Bodega Malma, owned by the Viola family, Mouth: (}00(.1 sucrosity at ﬂr_stv7 medium-bodied, firm but
— pioneers of viticulture in San Patricio del Chanar, tamable tannins and a long finish.
2020 honors its name by filling us with pride with wines
Btate Grouwn & Boted that reflect the terroir and the care we put into

them.

ALCOHOL | ACIDEZ AZUCAR pH
13,5% Vol. 6,37 g/l 4,30 g/l 3,50
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