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Doña Paula's Malbec DOC expresses the identity of Luján
de Cuyo with notes of complexity and elegance highlighted

by the age of the vineyards and meticulous winemaking.
On the nose, the typical varietal fruit notes (plum, cherry,
blackberry) are accompanied by subtle hints of rose, mint,
and black pepper. On the palate, this Malbec elevates the

combination of elegant, velvety tannins to a new
dimension, with a subtle freshness resulting from a precise

selection of the harvest time.

50-year-old trellis planted on silty-loam soil with a base
of calcareous alluvial material at a depth of 80 cm.

The grapes are harvested by hand. They pass through a
sorting belt before being crushed and then fermented in
stainless steel tanks. The wine is then aged in second-

and third-use oak barrels for 15 months.
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Finca El Alto, Ugarteche,
Luján de Cuyo, Mendoza 

13,5% vol.

5,25 g/l

2 g/l

3.7

100%  Malbec
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