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The harvest is manual at the end of April. Alcoholic
fermentation is carried out with 10% whole clusters in

stainless steel tanks. The wine is aged for 14 to 16 months in
French oak barrels, 20% of which are new, adding

complexity without overshadowing the varietal freshness.

Originating from the vineyards of Gualtallary, at 1,350 m.
This wine displays a deep violet color and great aromatic

complexity, with prominent spicy, floral, and red fruit notes.
On the palate, it is persistent, with pronounced tannins and

a long finish. 
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Finca Aluvia, Gualtallary,
Tupungato, Valle de Uco,

Mendoza 

14% vol.

5,5 g/l

2 g/l

3.74
2025

Acidity

Residual sugar

PH
Harvest

Region

Variety

W I N E M A K I N G

Alcohol

1350c a b e r n e t  f r a n c

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

85% Cabernet franc
10% Malbec
5% Casavecchia
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