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MALBEC, Gualtallary

VINTAGE 2017

VARIETALS 100% Malbec

REGION Gualtallary (Uco Valley)
ELEVATION 1350 mts

HARVEST METHOD

VINIFICATION

ANALYTICS

AGING

Hand harvested

Fermented in concrete (eggs) and used oak.
Vinification with daily cap submersion. Maceration
with skins for 25 days. Descube (separation of
liquid from must) and transfer to French oak
barrels of second and third use

ALCOHOL 14.5%
ACIDITY 5.86 g/I

12 months in French oak barrels, 2nd and 3rd use

TASTING NOTES

BenMarco Sin Limites Gualtallary is a Malbec that
reflects the limestone soils of Gualtallary. Pink
peppercorn and limestone notes are predominant
on the nose, while its austere and granular texture
are the main protagonists in the mouth. Strong
definition and incomparable finish. When smelled for
the first time, it may seem timid or closed, thus it is
recommended to decant or aerate before drinking
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