Bodegas Verum

Maria Victoria 2017

RED STILLWINE  ARGENTINA  PATAGONIA SUITABLE
FOR VEGANS

TASTING NOTE

A malbec with great elegance and class. Great
concentration of black fruit and liquorice on
the nose, good structure in the mouth with
excellent acidity that gives it a unique
freshness.

VITICULTURE

Clay-rich soils with lots of gravel that produce
aromatic and concentrated grapes.

VINIFICATION
sl2e 75cl Fermentation in stainless steel and concrete
VINTAGE 2017 with 255 of stems. Temperature of
ABV 14% fermentation: 24-26 °C. Crianza: 600-300L

French oak barrel and concrete for 8 months.

CRAPEVARIETIES Malbec (100%) Production: 9.800 bottles

CLOSURE Diam

SKU CODE K9536117 FOOD MATCHING

EXPRESSION Red, Richly Textured and Tuna, salmon, cod, lamb, pork.
Full-Bodied

COUNTRY Argentina

REGION Patagonia

ALLERGENS Sulphur

SUITABLEFOR  Vegans, Vegetarians
CLOSURE Diam

PH 35

TOTALACIDITY 5329/l Tartaric

RESIDUAL SUGAR 35g/|

SKku K9536117

enotria

WINES & SPIRITS



