EN -JULY - 2021

= MALBEC
RESERVA

SINGLE VINEYARD

- 2014 -

ESTATE GROWN

100% Malbec

Ripe and rich, but stylish, with a big core of plum sauce and fig
paste flavors woven with a hint of grilled mesquite.
Black tea, licorice and toast frame the dense, but polished and well

balanced finish.

Vineyard location: Agrelo, Lujan de Cuyo, Mendoza
Vineyard elevation: 960 metres above sea level (3000ft.).
Pre-fermentation: 24 hrs @ 8°C
MALBEC
Bt Fermentation: 7-15 days at 22°C-26°C at controlled
- 2014 - temperature, pump over.
e R, Maceration period: 7-15 days in contact with its solid parts.

Alcohol: 14.3% by volume.
pH: 3.7 g/l
TA: | 5.59g/I
Residual sugar: 1.94 g/l

French & American Oak:

UrracaWines.com




