DIVINE CREATIONS
Malbec Nouveau 2021

In the Southern Hemisphere lies a viticultural Eden bathed
by an ancient ridge, where pristine glacial waters filter naturally through
nutrient rich earth. This unspoiled paradise is the chosen land for growing
vines. It is here, our wines are born. 300 days of sun, deep set roots and
alluvial soils create the ideal conditions for these Mythic Argentine wines.

Garnet red with ruby reflections. Expressive aromas of ripe
strawberries, sour cherries, blackberries, and sweet baking spices. Light
bodied with a generous palate of juicy fresh fruits, balanced acidity and
tannins that bring out the perfect amount of sweetness. Serve slightly
chilled paired with charcuterie and cheeses, or on its own.

Veronica Ortego
Lujan de Cuyo
100% Malbec

Clay Loam
3,011 ft
74 North to south facing vines
({ Mﬂ.l"m‘,ﬁ Manual harvest in boxes of 15kg. Those whole bunches
, \7;’1\ _— are put in stainless steel tanks inerted with carbon dioxide and left to
YU macerate for a week. During this week the liquid at the bottom will begin
to ferment, producing natural carbon dioxide, and each individual grape
- goes through its own endogenous fermentation without breaking the skin.
It is then pressed and fermented in new tanks, completing the
fermentation at low temperatures (53°F) to create a greater expression of
fruit.
‘ None 9,000 bottles 12x750ml
‘;ir 3.14 1.8 grams per liter 12.5% 840087102255
. ARGENTINA
Z,T- Located just south of Mendoza it is the first dileneated appellation for
wine production by IOVW (International Organization of Vine and Wine) in 1993.
MENDOZA Lying between the Andes mountians in the west and the Lunluta hills in the east.
' LUJAN DE CUYO Vines are planted on average around 3,280 ft in elevation. The rain shadow effect
g ZE%RE'LEOL form the Andes Mountains creates a desert like climate, but snow melt from the
| Andes and the Mendoza River makes cultivation feasible. Boasting 95% of the total
REDNELLE S area planted in the country, makes Cuyo the most prolific region in South America.
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