
Amará  Malbec - Syrah

FACT SHEET

60% Malbec - 40% Syrah
Manual Harvest: Year 2018
Alcohol: 14%.
Malbec Vineyards: Agrelo, Luján de Cuyo, Mendoza. 
Syrah: Perdriel, Luján de Cuyo, Mendoza.
Harvest in boxes of 20 kg. of chosen parcels. 
Manual selection of bunches.
Traditional elaboration in stainless steel tanks with native 
yeasts. Spontaneous malolactic fermentation. 
Aging: 18 months in barrels on French of �rst, second and 
third use.

Production: 6,000 bottles 
Aging Potential: 15 years

TASTING NOTES

High complexity nose, fruity aromas appear and spices. 
Very balanced, smooth, fruity wine, with �rm and ripe 
tannins.Certain mineral and vanilla notes are perceived due to 
its aging in oak. Excellent and persistent �nish.
A wine that can be drunk, glass a�er glass.It is recommended 
to accompany roast lamb, game meats or stews,
mushroom-based dishes and strong cheeses.


