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Uco Valley - IG Los Chacayes

The 2022 vintage is cooler, with average and maximum temperatures below the historical average of the last 24 
years. Maximum temperatures in February and March (the grape ripening period) were 28°C, compared to historical 
averages of 35 and 33°C, respectively. These moderate highs allowed the grapes to ripen slowly, preserving their 

natural acidity.

After a cold maceration of 5 days at 10ºC, 
the fermentation starts with indigenous 
yeasts. It takes about 7 days. Once fini-
shed, the wine is separated from its skins 
and then goes to the press. We always pri-
vilege freshness and fruit over extraction 

in this line.

Pebbles and Volcanic Moraines.

w i n e m a k i n g

t e r r o i r 

20 years.

f i r s t  v i n t a g e

2019 

g r a p e  v a r i e t i e s
100% malbec

f o o d - p a i r i n g

Roast beef with red peppers , beef stew 
with red wine, white meat with pasta, 
cheese (comté, saint-nectaire.)

w i n e m a k e r ’ s  n o t e
Bright ruby color. On the nose the aro-
mas of red summer fruits dominate with 
light vegetal and liquorice hints. On the 
palate the concentration is pleasant, the 
red fruits give amplitude to this wine. It 
is well structured and the tannins are soft 
and harmonious. Long finish with notes of 
black berries.

a g e i n g
In a concrete tank for 6 to 8 months with 
work on fine lees in order to have more vo-

lume in the mouth.

d e n s i t y 
3 500 vines/ha, trellised.

a g e  o f  t h e  v i n e s
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