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S O I L   P R O F I L E 
 
PARAJE ALTAMIRA, Malbec 

Soils originated in the alluvial fan of the Tunuyán river, in its upper zone. 

Very heterogeneous. Sandy loam surface horizon with medium and large 

gravels at variable depths, with abundant coverage of calcareous material. 

 

GUALTALLARY, Cabernet Sauvignon 

Soils originated in the alluvial fan of the Las Tunas river, and with wind 
contributions. Very heterogeneous. Generally sandy of little or medium 
depth. It has medium-sized gravels, caliche, and abundant calcium carbonate 
deposits. 

 
H A R V E S T 
 
This vintage was characterized by showing low yields and exceptional health 
and quality. The warm summer brought forward the start of the harvest and 
we worked to harvest each plot at its optimum point and avoid over-
ripening. The wines present a very good balance and a profile in which the 
fruit predominates. 

 
V I N I F I C A T I O N 
 
Cluster selection. Fermentation with native yeasts in concrete tanks. 
Aging for 24 months in foudres (2500 liters) and barrels (500 liters). 

 
 
G R A P E                                    A L C O H O L 
 

95% Malbec                                                   14,5% vol. 

5% Cabernet Sauvingon 

 
T O T A L   A C I D I T Y             R E S I D U A L   S U G A R  
 
5, 69 g/l     1,8 g/l 
 
 
 

S E B A S T I Á N  Z U C C A R D I , Viticulturist. 

 


