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Codigo  FC002633

Pais

IRLANDA

4o e

OAK AGED

MALBEC 20XX
MENDOZA

The vineyards of Finca La Celia lie in the foothills of the Argentine Andes.
Stunning purple color. Its bouquet is intense, rich in blackcurrant, vanilla
and spices. On the palate the soft and succulent ripe fruits follow through
with a surprising delicacy. The tannins are silky, coming subtly from the
forefront and giving a lingering finish.This wine has been aged in oak
barrels for 3 months.
This is a wine to enjoy with meat dishes and pasta with meat and tomato
sauces. Serve at 61-64 °F (16-18 °C).

RED WINE - PRODUCT OF ARGENTINA - CONTAINS SULFITES

Produced & hottled by: Finca La Celia S.A. A-72817 -

Exp. B88992, Mendoza, Argentina.

IMPORTED BY: James E Mc Cabe Ltd, Craigavon , N. Ireland, UK.
BT63 5WF

LOT NUMBER &

ALC.X X %voL
ARG
S,
(&)
& £
omuncs EAN

7798081668228

Cont.75cLe

www.lacelia.com.ar

FC002633

2011
2012
2013
2014
2015
2016
2017
2018
2019

Papel llustracion Brillante Tamafio Total 65x95mm
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