VISTALBA

VISTALBA CORTEC 2023

- VARIETAL COMPOSITION -

Malbec 85% - Cabernet Sauvignon 15%

- VINEYARDS -
FincaVistalba
,-lppcllution: I.Ujdn de (fzz)'o,J"ImuIO/Q

Sub-appellation: Vistalba

- TERROIR -

Soils of alluvial origin, with a top layer ch]a)f loam. The soil profile is
dominated /7)' a Cong]omcmrc bed with abundant pcb/)]cx.

» Irrigation: Furrow irrigation.

» Altitude: 995 masl / 3,576 fasl

Vineyard Management: Canopy of medium to low density, intended to give
clusters indirect contact with sunlight and protect them from direct exposure.
Traditionally tilled soils, with rye as a cover crop in alternate rows. The
1'1'176)111’(/ is SUSZ‘(H’H(JZ?])’ mana((]cd (71'01'(/1'[1((] the use c\)f'hcrbi(‘idcs and pcstici(/c\:

Both varieties are trained in the Double Guyot method.

- WINEMAKING -

» Harvest Date: beginning of March (Malbec) and en of March

(Cabernet Sauvignon,).

» Grapes were handpicked and placed into 20-kilo boxes.

» Winemaking Details: Traditional vinification, with a three-day

cold prc:/brmcnlulirc maceration using 10% whole C[ustcrsﬁ)r the Malbec.

The cap was subjected to punching down and pumping over. Fermentation

temperature: 2 5°C.

MALBEC - CABERNE le\'cnl)' percent q/‘l,hc blend was matured in oak barrc/{/br 8 months.
"ESTATE BO!

- TASTING NOTES -

» Color: Ruby red.

» Aroma: Ripe red fruit notes and spices such as clove and pepper.

» Palate: Sweet, velvety attack and round mid-palate. Well-structured

with an elegant finish.

- TECHNICAL DATA -
» Alcohol Content:14.5%

» Total Acidity: 5.30 g/1

» Reducing Sugars: 2.3 g/1
» pH:3.50

www.bodegavistalba.com
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