BENMARCO

EXPRESIVO

VINTAGE 20m

VARIETALS 50% Malbec, 20% Cabernet Sauvignon, 10% Syrah,
10% Tannat, 5% Petit Verdot, 5% Bonarda.

REGIONS Malbec: San Pablo (Tunuyan)
Gualtallary (Tupungato)
Cabernet Sauvignon: Agrelo (Lujan de Cuyo)
Syrah: Eugenio Busto (San Carlos)

B MAR : Tannat: Ugarteche (Lujan de Cuyo)
EN CO Petit Verdot: Agrelo (Lujan de Cuyo)
EX/OI”%M 24 Bonarda: Ugarteche (Lujan de Cuyo)
ELEVATION 1.080 m AMSL (average)
HARVEST METHOD Hand-Harvested
VINIFICATION Destemmed, lightly crushed.

Pumping over and delestage 3 times a day.
Max. Temp. 30°C.
Extended maceration 30 days.

ANALYTICS ALCOHOL 14.5%
ACIDITY 5.88 g/l
OAK AGEING 14 months in 100% new French oak barrels

(light toast)

TECHNICAL SHEET

DOMINIO DEL PLATA WINERY
MENDOZA - ARGENTINA



