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YOUNG VARIETALS OF BIANCHI

ANALYTICAL DATA: HARVEST: Manual

Variety: Malbec

Alcohol : 12.60 % V/V TIME IN BOTTLE: 3 months.

Residual Sugar: 4.82 g/l PRODUCTION PER HECTARE: 14.000 Kg Ha.
Acidity : 5.25 g/l

PH: 3,70

FERMENTATION PROCESS:
(lassical with regular pumping-over. One-week maceration. Fermentation and
controlled temperature not exceeding 28°C.

TERROIR “FINCA DONA ELSA”
Vineyards located in San Rafael, Mendoza, 750 meters above sea level.
Sandy calcareous soils of alluvial origin.

TASTING NOTES

A young wine, where typical Malbec aromas, ripe purple plums are evident in the
nose. The beauty of Malbec combines a pleasant round sensation in the mouth with
the docile silkiness generally attributed to lighter wines, yet, such full bodied wine of
ripe berries that emulate the aromas, has a great concentration of ripe and enjoyable
tannins which add body and elegance.
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VALENTIN BIANCHI

SAN RAFAEL - MENDOZA




