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D o ñ a  P a u l a .

The harvest takes place during the second week of March.
Fermentation occurs in concrete vats, with a 20-day

maceration that allows for precise and balanced extraction.
It is aged for 9 months in French oak, followed by 3 months

of bottle aging to refine its structure and harmonize its
components.

Hailing from Luján de Cuyo, this Malbec is a prime example
of the region's character. It boasts an expressive and

complex nose, with notes of blackberries, plum, spices, and
tobacco. On the palate, it surprises with its silky tannins and

an elegant balance between body and freshness.
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Finca El Alto, Ugarteche,
Luján de Cuyo, Mendoza 

100% Malbec

Acidity

Residual sugar

PH

Region

Variety

W I N EM A K I N G

Alcohol

m a l b e c  r e s e r v a

H I G H  A L T I T U D E  W I N E S

2025

Add 2025

13.5%

5.52

2
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