
malmawines 

ALCOHOL

13,1% Vol.

ACIDEZ AZÚCAR pH

5,4 g/l 2,56 g/l 3,51

VINYARD 
Region: San Patricio Del Chañar - Patagonia Argentina  
Latitud: 39ºS.
Climate: Wide thermal amplitude. Low atmospheric 
humidity; constant winds and low precipitation. 
Soil type and composition: Modern River Terrace. 
Clay loam soils, well drained with abundance of coarse 
fragments in depth.

VINIFICATION
Varietal: 100% Merlot
Fermentation:  Traditional, temperature controlled for
20 - 22 days at 26° - 28°C.
Ageing: 4-6 months in contact with preserved oak 40%.

TASTING NOTES 
Colour: Red.
Nose: Plum jam, and black fruits. Very subtle and friendly oak 
that complexes the fruit and freshness.
Mouth: Large volume on the palate, with robust but friendly 
tannins. very round and vibrant. Long and persistent finish.

MERLOT

The Reserva de Familia line presents wines 
in which the terroir is expressed frankly, 
with pure varietal aromas and a balanced, 
elegant tannic structure. Barrel ageing 
imbues the wines with complexity and 
longevity.

Malma is a word from the original inhabitants of Patagonia 
that means pride. Pride for the road travelled and for 
everything that has been accomplished.
Bodega Malma, owned by the Viola family, viticultural 
pioneers of San Patricio del Chañar, honours its name with 
the pride we feel for the way our wines express the terroir 
and the care we put into producing them.


