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Finca La Celia is located in the Uco Valley, Mendoza province, since 1890. At
1,050 m above sea level, this terroir features superb characteristics for duality
grape growing, The climate and a diligent and dedicated vineyard management
are ideal factors for creating these elegant and intensely avoured wines.

Hand harvested and selected grapes, from low-yield vineyards. Barrel
aging (80% of the wine) of 12 months in 70% French and 30% American
oak. 100% Malolactic fermentation.

To be enjoyed with red meat, spiced lamb, Thai food and pasta with rich sauces.

Serve at 16°C - 18°C.

PRODUCT OF ARGENTINA - RED WINE - CONTAINS SULPHITES

Imported by

Febvre & Company Limited

Highfield House, Burton Hall Road,

Sandyford Industrial Estate, Dublin 18, Ireland.
Tel: +353 1216 1400 / Fax: +353 1 295 9036
www.febvre.ie
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Produced and Bottled by Finca La Celia S.A.
A-72817, Exp. B88992, Mendoza, Argentina.

www.fincalacelia.com.ar
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