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Tasting notes
A wine with a ruby-red color, elegant, striking, and intense. On the nose, it is 
expressive, with notes of red fruits blended with hints of co�ee and chocolate. 
On the palate, it is rich, round, and complex.

Serving temperature: 14°C to 16°C.

2020
Vistaflores, Tunuyán, Mendoza - Argentina
1,200 meters above sea level
28 hectares
High trellis
Drip
32 years
Loamy, clayey, stony, and calcareous
13.8%
1.72 g/l
5.58 g/l expressed in tartaric acid
3.5

Manual
Stainless steel tanks at 25°C for 25 days
New French barrels of 225 liters for 12 months
2,000 bottles

Vista Flores, Mendoza  |  1.200 m
Vineyard located in the highlands of Vista Flores at 1,200 meters in altitude, in Tunuyan, the central area of the Uco Valley. Vista 

Flores is situated in the alluvial cone of the Tunuyán River, therefore, it features stony soil. The soils in the highlands of this 

region are limestone-based, albeit heavier than the other micro-terroirs we are studying. This indicates a higher concentration of 

silt, clay, and organic components. 

It is for these reasons that our wine is intense, concentrated, expressive, oily, round, complex, and elegant. This region demons-

trates the potential to produce unique and diverse wines.
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