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LA GIOSTRA
DEL VINO

BACAN MALBEC RESERVA

VARTETY

Malbec 100%
VINEYARD LOCATIONS

Agrelo - Lujan de Cuyo (Mza - Argentina)

TEAR OF HARVEST
2010

HARVEST

Manual harvesting using 20 kg crates

DATEOF PLANTATION
2000

VINE TRAINING SYSTEM

Double embroidered cordon

PLANTDENSTTY (PLANTS/HA)
4500

TERROLR

A large amount of sun, with soil consisting comple-
tely of silty loam and pebbles.

AVERAGE HETGHT ABOVE MEAN SEALEVEL (M)
1050

YTELD PER PLANT (KG)

1,5
VINTFICATION

Maceration of 24 days in stainless steel tanks. 80%
then goes to new oak barrels and 20% goes to
barrels of second use. The malolactic fermentation
takes place for 18 months between 22 - 28°C. The
wine ages for 18 months.

FERMENTATION TEMPERATURE

Between 22 and 28 °C

ALCOHOL

15,00 % vol.

WINEMAKEE
GIUSEPPE FRANCESCHINT



