PACHECO PEREDA
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After years of working the land and the soil we are committed to

make wines that preserve the uniqueness of our identity in each

bottle.

TASTING NOTES

Purple in colour, this Malbec has concentrated aromas of
plum, black cherry and a hint of violet. The plum and red
fruit flavours are perfectly complemented by the soft and

light tannins.

WINEMAKING
Fermented in stainless steel at 22-26°C for 14 days. Aged

for 6 months in 70% French and 30% American oak casks.

GRAPES
100% Malbec.

REGION

Made with selected grapes from our Alto Agrelo vineyard,

place that defines the balsamic aromas, structure and

freshness of this wine.

TECHNICAL INFORMATION

AT:574 g/L pH: 3,61 AR:525g/L ALCOHOL: 14%
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