
Vineyards:
 Region:
 Vineyard Name:
 Vineyard Size:
 Soil Composition:
 Elevation:
 Training Method:   
 Exposure:
 Year Planted:
 Planting Density:
 Practices:

Winemaking:
 Harvest: 
 Fermentation:
 
 Malolactic Fermentation:

Aging:
 Vessel:
 Cooperage
 Duration: 
 Ageing Potential:

Food Pairing:

Technical Data:
 Alcohol:
 Acidity:
 Residual Sugar:
 pH:

Production Quantity:

Minimalista
Malbec 
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Mendoza, Luján de Cuyo
Agrelo
232 Hectares
Loamy silt and clay.
690m
Guyot
Southwest-Northwest
2009-2024
2,600
Certified Sustainable

Machine harvested in early-mid March
Fermentation in stainless steel tanks at 25-27 °C  
for 8 days
Yes - Full

Oak
French
50% French and 50% American Oak for 4 months.
5 Years

Pair with essential favorites like wood-fired pizza, juicy 
burgers, and flavorful wings.

13%
5.41 grams/liter
7 grams/liter
3.75

200,000 bottles

Varietals:
100% Malbec

Tasting Notes:
This Malbec is deep dark violet in color and offers powerful aromas of black fruit 
and notes  of chocolate with a touch of sweet spices that lead into a long finish with 
ripe velvety tannins. 


