
v ineyard
Harvest
Terroir

Altitud
Total Area
Varietal area
Parcel / Rows
Conduction
Irrigation system
Age of Vines
Soil

w ine
Composition
Alcohol
Sugar
Total Acidity
PH

w inemaking
Harvest
Alcoholic Fermentation
Time of fermentation
 
Maceration technique
 
Oak Aging
Bottles production

tasting notes

2018
GRAN HOTEL POTRERILLOS Potrerillos, Lujan 
de Cuyo, Mendoza.
1.350
4.5 hectars
4.5 hectars Malbec
All
Vertical position
Drip
5 years.
Stones, Calcareous and mix of minerals 

100% Malbec
13.5
2.10
5.77
3.6

handly picked 3rd week of March
Tanques de acero inoxidable.
20 days
 
Traditional
 
15 months, Boutes barrels, 225 lts Brand new.
3.500 bottles

      It’s purple red color is voluptuso and challen-
ging. It’s aroma of forest strawberries and its mineral traces are the intimate expres-
sion of its berries conceived in the mountain. On the palate it exercises its absolute 
dominance resembling the arrogance of the in�nite.
Temperatura de servicio: 16 ° a  18° C 
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