
Winemaker
Giuseppe Franceschini

Bacán Malbec Reserva 2011
Variety: 

100% malbec

Location vineyards: 
Agrelo, Lujan de Cuyo (Mendoza - Argentina)

Vineyards altitude: 
1050 msnm

Harvest: 
manual harvest in 20 kg crates

Date of plantation: 
2000

Vine training system: 
doble spurred cordon

Plant density: 
4500 plants/ha

Yeld per plant: 
1 kg

Terroir: 
large percentage of silt and clay with pebbles and 

some sand in subsoil

Vinification: 
fermentation and maceration of 30 days in stainless 

steel tank, at the end of maceration, separation 
from the skins and racking to barrels, 80 % new oak 
barrels for 18 months with malo lactic fermentation 
and the other 20 % aged in second use barrels with 

malo lactic fermentation. Aging in bottle of 12 
months before selling

Fermentacion temperature: 
between 21 y 30 °C

Alcohol: 
16 % vol.

Winemaker:
 Giuseppe Franceschini

Production: 
10.000 bottles


