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HERITAGE
MALBEC

Manually harvested to ensure grapes at the optimum
point of maturity. Individual bunches are selected in the
vineyard and winery.

Matured for 12 months in new French oak barrels.

This wine is deep ruby red in colour — a classic Malbec.

Specialist winemaking has resulted in complex aromas of
violets (typical of the Uco Valley), black fruit, toast and
vanilla. On the palate it gives an initial burst of sweet
fruit, followed by a deeper, persistent flavour, balanced by
ripe, soft tannins. It is an elegant, rich wine with a firm
structure and long-lasting aromas.

Best decanted 40 minutes prior to serving.

Serve at 16-18 °C.
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PAPEL ESTATE 8 AA 1/2 CORTE TAMANO 70 X 130 MM
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