
Amará Malbec – Cabernet Sauvignon

FACT SHEET

60% Malbec – 40% Cabernet Sauvignon.
Manual harvest: year 2018.
Alcohol: 13.5%.
Malbec from Agrelo, Luján de Cuyo
Cabernet Sauvignon from Perdriel.
Vini�cation: Selection of individual grapes and bunches prior 
to transfer to stainless steel tanks. 
Fermented with native yeasts. 
Spontaneous malolactic fermentation.
Aging 100% barrel-aged in French oak for 18 months. 

Production: 6,000 bottles.

Aging potential: 15 years.

TASTING NOTES

Deep ruby red color. �e blend of these wine varieties results 
in a wine as elegant as it is harmonious and balanced. �e 
Cabernet Sauvignon gives it a lot of body and the Malbec 
nuances with so� and sweet tannins, enhancing a unique 
combination of fruity aromas and �avor.
Its aging time in oak provides balanced notes of cocoa, tobacco 
and vanilla. 

 


