
CASA DE UCO VINEYARD SELECTION - MALBEC 2015

 

 

 

Casa de Uco Vineyard Selection is inspired by the Uco Valley’s exceptional 
natural resources, where we honor the birthplace of Argentina’s most acclaimed 
wines. A complex wine, born in the foothills of the Andes Mountains, in millenary 
soils, ideal for growing high quality grapes. Blend of rocky soils that define what 
we consider to be the most authentic expression of our terroir.

VARIETY: 100% Malbec.

VINTAGE: 2015.

REGION: IG Los Chacayes, Tunuyán, Valle de Uco, Mendoza, Argentina.

ALTITUDE: 1,300 m.a.s.l.

SOIL: Sandy loam soil with calcareous stones.

YIELD: 8,000 kgs/ha.

HARVEST: End of March - Hand harvested in 18 Kg. crates.

ELABORATION: Fermented in concrete vats.

AGING: 75% in concrete vats, and the remaining 25% in 2,500 liters Gamba italian foudre.

BOTTLING DATE: September 2017.

PRODUCTION: 12,000 bottles.

ALCOHOL: 13.9 % vol.

TOTAL ACIDITY: 5.22 g/l.

PH: 3.85.

RESIDUAL SUGAR: 2.65g/lt.
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