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STAPHYLE

MENDOZA -

ARGENTINA

2018

Finca Familia Porretta.

Agrelo, Lujan de Cuyo, Mendoza.
950 msnm

55 hectars

10 hectars Cabernet Sauvignon
1B 25 rows - 8A 28 rows
Vertical position

Drip

25 years.

Clay and Sand.

50% Malbec — 50% Cabernet Sauvignon
14.0

1.79

4.80

3.7

handly picked 2nd week of March
Tanques de acero inoxidable.
20 days

Traditional

12 months, Boutes barrels, 225 lIts Brand new.
6.500 bottles

www.staphyle.com



