AUKA

“ . VARIETY: Malbec
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= Lf.;.-_VARIETY COMPOSITION: 100% Malbec
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! ._-.k__VINE.YARD': _FifcalaHumbertfta. 990 masl - planted in 1999,
7-.\:-'t.-.lt~ie'lii"s,‘5'5’[_]'§ plants per ha - 80qq /ha. Loamy Lloam soil.
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VINIF]"GA:I'IOP#quUéth'arvesting in mid-march
) Fermentation: ai[_ﬁiv'v_'t'emperatures.forQS days. Each quarteris ;

L, 1 =" harvested in different stages, obtaining totally different wine profiles
; in each case: Gentle extraction is carried out to achieve fruity aromas

and balanced tannins. 100% malolactic fermentation in all our wines.
ALCOHOL: 14%

AGING: 70% aged in contact with French and American oak of
second use.

TASTING NOTES:

SEE: Intense, bright red.

NOSE: Intense fruitiness, marked notes of fresh red fruits in balance
with hints of vanilla, given by its maturation in barrels

MOUTH: Fresh wine, with balanced acidity. Pleasant in the mouth.

FOOD PAIRING:
Meats, Roasts, Empanadas, Pastas
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