PACHECO PEREDA

Our wines are fresh, fruity and easy to drink. Perfect pairing
for meals, as appetizers, or simply to enjoy a good drink.

TASTING NOTES
Fresh wine with good structure and expression of red fruits,

plums and flowers.

PAIRING
Ideal with succulent red meats, roasted vegetables and

pasta with light sauces.

WINEMAKING
Fermented in stainless steel at 24-26°C for 8 days. Aged

for 3 months in 50% French and 50% American oak.

GRAPES
100% Malbec

REGION

Junin, San Martin & Rivadavia, Mendoza.

TECHNICAL INFORMATION

TA:529¢g/L pH:3.75 RS:4g/L ALCOHOL: 13%

PACHECO
PEREDA

MALBEC

Fresh wine, with good structure and intense
aromas of red fruits, plums and flowers.
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