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Varietales.

Malbec

Valle de Colón, Qro. 

Stainless steel tanks.

12 months in French and
American oak barrels,
minimum six months in
bottle.

This wine has a high color intensity, with
intense violet and garnet colors. It is
clean and bright, with a medium-high
apparent density.

Soft cheeses, beet salad with goat cheese,
cheesecake with forest fruits. 

Wide attack on the palate with an elegant
tannin, good acidity, and freshness.

High aromatic intensity, fruity notes,
resulting in compote notes of blackberry and
strawberry.


