
Winemaker
Giuseppe Franceschini

Bacán Malbec Clásico
Variety 

Malbec 100%

Vineyard locations
Agrelo – Luján de Cuyo; Campo Vidal – Tunuyán 

(Mza – Argentina)

Year of harvest
2008

harvest
Manual harvesting using 20 kg crates

Date of plantation
2000 and 1994

Vine training system
Double embroidered cordon

Plant density (plants/ha)
4500 and 5500

Terroir
A large amount of sun, with soil consisting of a large 

percentage of silty loam and pebbles and also of 
silty clay and pebbles.

Average height above mean sea level (m)
1050 and 950

Yield per plant (kg)
1,5 

Vinification
Maceration of 18 days in a cement tank, malolactic 
fermentation at 21 - 30°C, after which the wine is 

aged for 12 months.

Fermentation temperature
Between 21 and 30°C

Alcohol 
13,90 % vol.


