
Iris Malbec

Temperatura  service:  15° - 17° C

Varietal Composition: 100% MALBEC
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Position Vertical, Tall.

AGRELO, Lujan de Cuyo, Mendoza

Production 8 tons per héctar / 4 tn per Acre

Irrigation Traditional, pure snowmelt water

Age 25 years

Alcohol content 13,5 %

WINE MAKING

Fermentation was done in 20 days, in stainless steel tanks

At 25 C controled and malolactic completed.

Unoaked but it was aged in bottle during 6 months.

TASTING NOTES

It shows a bright red colour, attractive and young and some
violet reflex.

At the nose it is very fruity. Fresh plumbs and cherries.  

Ellegant.

Medium body, with some velvety tannins. 

Hand harvsted grapes collected in early March

arrives to winery where a dedicated team started the porcess.


