
OUR PHILOSOPHY

«Making a great wine is an act of generosity, always considering the one 

who will taste it. Our mission is to produce limited series of great wine 

proudly made in Argentina».

VINEYARD

. Location: vineyards from gualtallary, tupungato and “Viñedos Don 

Antonio” , los arboles, Tunuyan, Uco Valley, Mendoza.

. Altitude above sea level: 1.300 m. (3.215 feets) in finca gualtallary and 

1.200 (3.940 feets) in “Viñedos de Don Antonio”.

. Varietal: 100% Malbec.

. Age: vineyards planted in 2008 Gualtallary and 1981 Don Antonio.

. Yield per hectare: 8.000 bottles/ha.

HARVEST

. Harvest: Mid March 2015.

. Brix: 24,5°

. Manual harvest in cases of 18 kilos.

VINIFICATION

. Manual selection of bunches and grapes at the winery.

. 48 hs  of cold maceration at 8°c and complete maceration for 21 days. 

. Fermentation in small stainless steel tanks, roll fermentors and oak 

barrels.

. Spontaneous malolactic fermentation in barrels.

. 18 months aging in new french oak barrels. 50% new 

. Alcohol: 14,30 %

. Total acidity: 5,77 g/l (Tartaric acidity).

. Ph: 3,60

. Sugar: 1,89 g/l

. Bottled: December 2017.

.  P roduct ion: 2 .50 0 bott le s .

TASTING NOTES

«Int ense a nd da r k violet color with a surprising sheen. Aromas of red 

fruits, strawberries and some cherries. subtle notes of flowers like 

violets and lilacs. also some aromas of vanilla and delicate toasted 

aromas brought by its passage through oak. In the mouth it is a complex 

wine with personality, good structure and an extremely pleasant 

ending».

OUR PHILOSOPHY

«Making a great wine is an act of generosity, always considering the one 

who will taste it. Our mission is to produce limited series of great wine 

proudly made in Argentina».

VINEYARD

. Location: vineyards from gualtallary, tupungato and “Viñedos Don 

Antonio” , los arboles, Tunuyan, Uco Valley, Mendoza.

. Altitude above sea level: 1.300 m. (3.215 feets) in finca gualtallary and 

1.200 (3.940 feets) in “Viñedos de Don Antonio”.

. Varietal: 100% Malbec.

. Age: vineyards planted in 2008 Gualtallary and 1981 Don Antonio.

. Yield per hectare: 8.000 bottles/ha.

HARVEST

. Harvest: Mid March 2018.

. Brix: 24,5°

. Manual harvest in cases of 18 kilos.

VINIFICATION

. Manual selection of bunches and grapes at the winery.

. 48 hs  of cold maceration at 8°c and complete maceration for 21 days. 

. Fermentation in small stainless steel tanks, roll fermentors and oak 

barrels.

. Spontaneous malolactic fermentation in barrels.

. 12 months aging in new french oak barrels. 20% new, 40% second use and 40% 

. Alcohol: 14,5  %

. Total acidity: 6,4 g/l (Tartaric acidity).

. Ph: 3,65

. Sugar: 2,23 g/l 

. Bottled: August 2020 

.  P roduct ion: 2 . 000  ca s e s .

TASTING NOTES

«Int ense a nd da r k violet color with a surprising sheen. Aromas of red 

fruits, strawberries and some cherries. subtle notes of flowers like 

violets and lilacs. also some aromas of vanilla and delicate toasted 

aromas brought by its passage through oak. In the mouth it is a complex 

wine with personality, good structure and an extremely pleasant 

ending».

PULENTA GRAN MALBEC 2018

third use.


