
 



 

 

 

GRAPE COMPOSITION 
 
100% Malbec 

Z U C C A R D I  C O N C R E T O  2 0 1 9  

ORIGEN 
 

Finca Piedra Infinita, Paraje Altamira, Valle de Uco, Mendoza  
3608 feet above sea level. 

 

SOIL PROFILE AND  HARVEST  
 
Top soil, very rocky from 20 cm – 0,65 feet depth , with large 

deposits of calcareous material . 

. 
 

VINIFICATION 
 
Fermentation in concrete vats without epoxi, with indigenous yeast, 

maceration for 20 days. Malolatic fermentation and aging in 

concrete vats. Half of the wine is fermented with whole cluster. 

ALCOH OL  

 
TO TA L  AC I D IT Y  

 
RE SI D UAL  SU GA R  

 

13,5% vol. 

 
5,85  g/l 

 

1,8 g/l 

TASTING NOTES  
 
Red color with violet hues. It expresses a great herbal character with 
notes of red fruits. In the mouth is long and with a distinctive 
mineral texture. A wine of great structure and acidity.  
 

 


