Amauta Malbec 2024
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RED STILL WINE = ARGENTINA SALTA

COLOR: Intense ruby red, great vivacity, with
violet notes. AROMA: Red fresh fruits such as
raspberry, strawberry and cherry; combined
with spices. PALATE: With a sweet and
harmonious entry, balanced acidity and long
and persistence final.

Traditional.
75cl Cold pre-fermentation maceration for 4 days at
2024 5 degrees C. Alcoholic fermentation lasted
14% approximately 14 days at a controlled

temperature between 26 and 28 degrees C.

o)
Malbec (100%) Post-fermentation maceration for

Screw cap approximately 15 days. Spontaneous
M4346124 malolactic fermentation.

Red, Light and Juicy

Argentina Grilled meats, lamb, pasta dishes with tomato-
Salta based sauced. Empanadas, burgers and some
Sulphur type of hard cheeses.
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5.92g/I Tartaric
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