VALENTIN BIANCHI
MALBEC 2009

DESCRIPTION:

This first vintage of the Valentin Bianchi Malbec shows aromas
of ripe plum, cherries, hints of vanilla and coffee. This wine
mmpresses, with pleasing fruit that mimics the aromas.

WINEMAKER’S NOTES:

The grapes are harvested by hand and go through classical
fermentation imcluding maceration with grape skin. The wine 1s
aged m French and American oak barrels of 2nd and 3rd use
for 6 months then stabilized, filtered and bottled.

SERVING HINTS:

This wine should be served at room temperature, and 1s the
perfect choice for all sorts of beef dishes, roasted chicken,
pastas with meat sauce and a variety of firm cheeses.

VALENTIN

BIANCHI PRODUCER: Valentin Bianchi S.A.

MATBEC COUNTRY: Argentina

p !:*::j;:f;mﬁ’; REGION: San Rafael, Mendoza
e GRAPE VARIETY: 10096 Malbec

ALCOHOL: 149%
RESIDUAL SUGAR: 4.17g/1
TOTAL ACIDITY: 4.80 g/1

Quuntessential Wines, 1932 Sierra Ave., Napa, CA 94558

www.quintessentialwines.com




