
VINTAGE 2022

REGION Uco Valley, Mendoza, Argentina

TECHNICAL DATA Alcohol 14.5%
   
  APPEARANCE Deep violet, dark in depth.
NOSE  Broad floral aroma, especially violets, red 

fruits such as raspberries and strawberries,
together with figs and plums, vanilla, coffee 
and chocolate granted by its ageing in oak.

PALATE   Ripe in the mouth with soft, voluminous 
tannins, which give it a long, refined finish. 

 
  

 
  

  

AGEING Rested in first, second and third use French 
oak barrels (70% of the wine) for a period of 
8-10 months and then stored in bottles for a
minimum of 6 months before release.

 

Altitud Malbec

ORDER CODE AR0073

  PAIRING Perfect to accompany red meat dishes and 
game, it is ideal in combination with aged 
cheeses.

 

RATINGS 91pts 
 

ANDELUNA

VARIETALS 100% Malbec

www.andeluna.com.ar


