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V I N E Y A R D

T A S T I N G  N O T E S

W I N E M A K I N G

2 0 2 1

G R A P E S
V I N T A G E

1 0 0 %  Ma l b e c

R E G I O N Finca  E l  A l t o ,  Lu ján  de  Cuyo     

D E S C R I P T I O N

T E C H N I C A L  I N F O R M A T I O N

S U G A R

P H

2 . 0 0

3 . 6 

A C I D I T Y 5 . 3

A L C O H O L 1 3 , 9 0 %

Deep violet-colored wine, with a complex nose dominated by red fruits such as 
plums and cherries, but also blackberries, with herbal notes of mint and spicy 
white pepper. The passage through the barrel is perceived by the soft notes of 
coffee and tobacco. Medium to high concentration on the palate, with medium 
unctuousness and freshness; Fine-textured tannins and a long finish.

﻿﻿Finca El Alto de Ugarteche, in the southern part of Luján de Cuyo, is located at 1,050 
meters above sea level. Its soils range from sandy loam to clay loam, with variable 
stone content. It has a climate with warm days and cool nights, with a temperature 
range of 14 °C and an average annual rainfall of 250 mm. The yield per hectare is 
12 tons, it is cultivated on a trellis, and it is irrigated by dripping. At Doña Paula, we 
have always managed our vineyards with sustainable agriculture practices.

Vinification and maceration of the skins in concrete vessels for 21 days. Aging in 
French oak barrels for 12 months, 20% of which are new and the rest for various uses.


