P,
DONA PAULA

ES=EACEE

=
o
b
i This balanced blend of Malbec, Cabernet Sauvignon, and Petit
f’( Verdot originates from our vineyards in El Alto, Ugarteche, at
& an altitude of 1,050 meters. The terroir, characterized by warm
z days, cool nights, and clay-loam soils, contributes intensity,
2 structure, and elegance. The result is a wine with a deep violet
= color and intense aromas of plum, spices, red bell pepper,
= and a delicate touch of mint. Harmonious, with a modern
3 profile and great presence on the palate.
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ESTATE = The harvest is done manually at the end of March. Each
Black Edition = variety that makes up the blend is vinified separately in
= concrete vats. 30% of the wine is aged for 10 months in
> second- and third-use French oak barrels, while the rest
> remains in concrete tanks to preserve its freshness and
z fruity character.
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LED BLEND
RESERVA 2025 .
T Alcohol 13.5% vol. Region  Finca El Alto, Ugarteche,
Lujén de Cuyo, Mendoza
Acidit
e 5,6 g/l Variety 60% malbec
e A
Residual Sugar 2,5¢g/l $o7oc sal'mgnon,
5% petit verdot
PH 2% Harvest 2025
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	BLACK EDITION
	This balanced blend of Malbec, Cabernet Sauvignon, and Petit Verdot originates from our vineyards in El Alto, Ugarteche, at an altitude of 1,050 meters. The terroir, characterized by warm days, cool nights, and clay-loam soils, contributes intensity, structure, and elegance. The result is a wine with a deep violet color and intense aromas of plum, spices, red bell pepper, and a delicate touch of mint. Harmonious, with a modern profile and great presence on the palate.
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	WINEMAKING
	The harvest is done manually at the end of March. Each variety that makes up the blend is vinified separately in concrete vats. 30% of the wine is aged for 10 months in second- and third-use French oak barrels, while the rest remains in concrete tanks to preserve its freshness and fruity character.
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