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D o ñ a  P a u l a .

The grapes are fermented and macerated in stainless steel
tanks for 3 weeks and aged in French oak barrels for 12

months. 

From El Cepillo, in the heart of the Uco Valley, this Syrah
embodies the essence of the terroir with an intense and
refined expression. Aromatically complex, it unfolds an

appealing combination of red fruits, spices, and subtle oak
aging notes, framed by a firm texture and a persistent

finish. On the nose, it is expressive, with dominant
aromas of spices and fresh herbs, accompanied by ripe

red fruits and delicate hints of leather. On the palate, it is
concentrated, with medium-textured tannins and a long,

elegant finish. 
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Finca Los Indios, El
Cepillo, San Carlos, Valle

de Uco, Mendoza

13.5% vol.

5,25 g/l

2 g/l

3.7

100%  Syrah

2024
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Residual Sugar

PH Harvest
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W I N EM A K I N G

Alcohol

2024syrah
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