
Winemaker
Giuseppe Franceschini

Bacán Malbec Clásico
Variety 

Malbec 100%

Vineyard locations
Agrelo – Luján de Cuyo (Mza – Argentina)

Year of harvest
2010

harvest
Manual harvesting using 20 kg crates

Date of plantation
2000

Vine training system
Double embroidered cordon

Plant density (plants/ha)
4500

Terroir
A large amount of sun, with soil consisting comple-

tely of silty loam and pebbles.

Average height above mean sea level (m)
1050

Yield per plant (kg)
1,5

Vinification
Maceration of 18 days in stainless steel tanks. 80% 

then goes to stainless steel tanks for malolactic 
fermentation and 20% goes to barrels of second 
and third use, where the malolactic fermentation 

takes place between 22 - 28°C. The wine ages for 
12 months.

Fermentation temperature
Between 22 and 28 °C

Alcohol 
14,50 % vol.


