PRIMOGENITO

VARIETAL COM POSITION

100% Malbec

TECHNICAI_ DATA

PH: 37
Vineyard Yield: 80 quintals/ha
2 g/l Harvest: Manual.

r:—wm entation maceration.
ith selected yeasts at controlled temperature.

\iCc maceration: 10%.

PRI “NITH A [ (ot o e S N SO o
MS&EM 0 Malolactic fermentation in concrete tanks at controlled temperature.

OAK AGEING: 12 months in ﬁ”fts and second-use French oak barrels.
SERVING TEMPERATURE 6oC
AGEING POTENTIAL: 8 to 10 years.

TASTING NOTE
Intense, bright red colour with violet hues. Fruity nose with a pr {( mMminance of stone fruit,

such as plums and cherries, together with ripe berry fruit such as raspberries

BODEGA
PATRITIT

PATAGONIA ARGEMTINA
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se is fresh, while on the palate the w ean and express

s of mint over a background of vanilla and coffee. It has soft tar






