"SALUD!"
SEBASTIAN SAN MARTIN
WINEMAKER: MENDOZA, ARGENTINA

ABOUT THE WINEMAKER

Sebastian San Martin - Sebastian’s love of nature and the outdoors brought him to wine when he
fell in love and followed his fiance to Argentina. (Sebastian was born in Chile.) Years into his career
- after he was appointed technical manager for the Argento Wine Company, a leading wine brand
in Argentina, Sebastian discovered that his great grandfather had also worked in wine. He worked
for the Sultan in Turkey and traveled to Argentina with a group of experts in viticulture, hired by
the Argentinean government to advise on vineyard management. Same work as Sebastian, same
place, 100 years apart.

VITICULTURE & SOIL

Located in the Agua Amarga district in Uco Valley, Mendoza, the Hinojosa Vineyard is a third-
generation family farm. 1,100 meters above sea level, the age of the vines varies from 60 years
old to less than 15 years old. The soil is sandy and stony, giving the grapes a concentrated juice
that brings out the floral and fruity side of the Malbec grape. The mountainous climate helps to
preserve acidity and freshness, making wines that are refreshing and with a lingering finish.

WINEMAKING

The Malbec is made via carbonic maceration and fermented with native yeasts at a temperature
between 26 and 28°C, with a combination of pump-overs and delestage. The pumpovers are done
forcefully at the beginning of the fermentation and more gently towards the end in order to extract
tannin from the skin of the grapes and not the seeds. The wine sees 14 days of skin contact and is
aged over fine lees for 6 months.
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AVERAGE AGE

OF VINES
15-20 years old

GRAPES
100% Malbec

SOIL

Mix of sand, clay
and stones

TASTING NOTES

Dark, ripe fruit + red berries.
Silky, gentle tannins

AN

ALTITUDE
1,100 meters above
sea level

SCIENCE
Alcohol: 13.5% Acidity: 6.3
PH: 3.82 Residual Sugar: 1.7 g/L

Q 2020 Recommended “an easy-going Argentine Malbec”

“Delicious Malbec. | love drinking it with a chill.” - Kate

“This is by far one of the best values I've tasted through diff Malbec wines.
It's become my go to for high level quality + affordability. Also love the
cute cans!! I'll be back for more! :)" - Coco
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MALBEC
ENDOZA, ARGENTINA
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