
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: Grapes from the «La Zulema» estate, Agrelo, Luján de Cuyo 

and “Viñedos de Don Antonio”, Los Árboles, Valle de uco, Tunuyan, 

Mendoza.

. Altitude: 3215 ft in Agrelo and 3900 Ft in Valle de Uco.

. Composition: 100% Malbec.

. Vine age: planted in 1992 Agrelo and 1981 Valle de Uco.

. Yield per hectare: 10.000 bottles/ha. 

HARVEST

. Harvest: Mif of March 2018.

. Brix: 23,8°

. Manual harvest in cases of 18 kilos.

VINIFICATION

. Manual harvest and selection of bunches in the winery.

. 12 to 24 hours of pre-fermentative maceration between 5 and 8°C.

. Alcoholic fermentation in stainless steel tanks and concrete pools.

. Spontaneos malolactic fermentation in concrete pools.

. 4 to 6 months aging in second and third-use barrels.

. Alcohol: 14,4%

. Total acidity: 5,21 g/l (tartaric acidity).

. Ph: 3,70.

. Sugar: < 1,80 g/l

. Bottled: October 2018.

. Production: 15.000 cases.

TASTING NOTES

«de e p v iolet r ed color ,  i t s  a rom a r em em ber s r ed f ru i t s w i th sl ight 

f lor a l ton e s ,  accom pa n i ed by de l icat e note s of van i l la a nd 

tobacco f rom th e wood. On th e pa lat e ,  i t  i s  round, w i th good 

ch a r acter a nd r em a r k a ble st ructur e ,  w i th p l ea sa nt ta nn ins th at 

g i v e i t gr eat com plex i ty a nd a m e mor a ble f i n i sh».

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: Grapes from the «La Zulema» estate, Agrelo, Luján de Cuyo 

and “Viñedos de Don Antonio”, Los Árboles, Valle de uco, Tunuyan, 

Mendoza.

. Altitude: 3215 ft in Agrelo and 3900 Ft in Valle de Uco.

. Composition: 100% Malbec.

. Vine age: planted in 1992 Agrelo and 1981 Valle de Uco.

. Yield per hectare: 10.000 bottles/ha. 

HARVEST

. Harvest: Mif of March 2021.

. Brix: 24,4°

. Manual harvest in cases of 18 kilos.

VINIFICATION

. Manual harvest and selection of bunches in the winery.

. 12 to 24 hours of pre-fermentative maceration between 5 and 8°C.

. Alcoholic fermentation in stainless steel tanks and concrete pools.

. Spontaneos malolactic fermentation in concrete pools.

. 4 to 6 months aging in second and third-use barrels.

. Alcohol: 14,5 %

. Total acidity: 5,3 g/l (tartaric acidity).

. Ph: 3,74.

. Sugar: 1,9 g/l 

. Bottled: January 2022  

. Production: 16.000 cases.

TASTING NOTES

«de e p v iolet r ed color ,  i t s  a rom a r em em ber s r ed f ru i t s w i th sl ight 

f lor a l ton e s ,  accom pa n i ed by de l icat e note s of van i l la a nd 

tobacco f rom th e wood. On th e pa lat e ,  i t  i s  round, w i th good 

ch a r acter a nd r em a r k a ble st ructur e ,  w i th p l ea sa nt ta nn ins t at 

g i v e i t gr eat com plex i ty a nd a m emor a ble f i n i sh».

LA FLOR MALBEC 2021


