
Variety | Merlot

Vintage | 2022

Apellation | Argentina

V I N E Y A R D
Yield: 11 tns/ha (4,5 tns/acre)

H A R V E S T
Fermentation | 7 days at 25°C (77°F)

Malolactic fermentation |100% natural

W I N E M A K E R C O M M E N T S
Ruby-red colour. Intense cherry and raspberries 

aromas, with hints of violets and eucalyptus. Elegant 
body. Well balanced tannins and pleasant finish

T E C H N I C A L I N F O R M A T I O N
Alcohol: 13.80°

Ph: 3.45
Acidez Total: 5.10

Azúcar: 1.88
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