S/, " When delicacy and fruit combine... All ‘
{ /. the qualities of Malbec from its land of " drinks
| origin."
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Aleohol: 12,5%  Cellaring potential: 5 to 10 years Service: 13 /15 °C Vegan

pH: 3.6 Total acidity: 3,26 mg/ld’H2S04  Total acidity (tartarie US) : 4,89 mg/l

S02 Residual sugars: <3 g/l Closure: DT,Z\\\M

Terroir and Viticulture

MALBEC RESERVE

Vinification and aging
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Tasting note

Food paring
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APPELEATION NDRIGING  PROTEGEE.

{&% BY BERTRAND-GABRIEL VIGOUROUX

@legouleyantmalbec_



