
BONARDA 2023

Variety   100% Bonarda

Vineyard Location Tupungato - Mendoza

Vineyard Age  Planted in 1990

Altitude  1100 mtrs a.s.l.

Soil   Sandy-loam 

Yield per acre  4,35 tons

Harvest  Manual, picked in plastic boxes

   Third week of April 2023

ELABORATION METHOD

Prefermentative Maceration 4 days at 12ºC.

Fermentation Temp.  25ºC. 

Maceration   23 days.

TASTING NOTES

Intense red violet color. Fruity aromatic characteristics: strawberries 

red berries and ripe cherries. In mouth the wine has a medium 

volume with soft tannins and a long persistence.

Alcohol: 13.9%  |  Total Acidity: 5.08  |  pH: 3.75 

Residual Sugar: 2.30 g/l |  SO2: 32 mg/l

Stock: 15.000 bottles

Bottle Aging: 3 to 7 years

Serving Temperature: 12º/18ºC
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