
VINTAGE 2024

REGION Uco Valley, Mendoza, Argentina

TECHNICAL DATA Alcohol 9.5%        Total acidity 5 g/l
Residual Sugar 1.19 g/l      pH 3.58 

APPEARANCE   Bright garnet red of medium intensity.
NOSE     Red fruits, predominantly cherries and 
     strawberries, mingled with intense floral and 
     herbal notes.
PALATE    Refreshing acidity, enhancing the fruit, 
     with soft tannins. Fluid and appealing. 

AGEING    Early harvest with low field temperature, 
     short cold maceration of 24 hours and sub-
     sequent fermentation in stainless steel 
     tanks with selected yeasts.

Wine Not? Malbec

PAIRING    It pairs best with casual, fresh, and slightly 
     savory dishes rather than heavy steaks, 
     such as tacos, Neapolitan pizza, or gourmet 
     burgers. Serving the wine slightly chilled 
     will make these pairings taste even better.

 

  
 

ORDER CODE AR0105

ANDELUNA

VARIETALS 100% Malbec

www.andeluna.com.ar

 


