
D E S C R I P T I O N
A special wine which has been made with grapes
from sixty year-old vines. It presents slight hints of
violet and a fruity nose and evokes blackberries,
spices and tobacco. This Malbec will leave you with
a rich and lingering finish.

W I N E M A K E R  N O T E S
100% ESTATE GROWN FRUIT
The soil is frank and stony. The grapes are hand-
picked using small baskets. Cold maceration takes
place before fermentation for 48 hours.
Winemaking is carried out in stainless steel tanks
and macerated from 15 to 20 days. To obtain its
maximum expression, the wine is softly filtered
before being bottled. The wine is aged in new
French oak barrels for fourteen months. Once it is
bottled, it remains in temperature-controlled
conditions for another six months prior to release.

S E R V I N G  H I N T S
Suggested serving temperature between 59° F and
62.6° F. This Malbec is best enjoyed with red meats
such as juicy grilled steaks, red-sauce pasta dishes
and mature cheeses.
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Quintessential Wines

W I N E  D A T A
Producer

Pascual Toso

R e g i o n
Maipú, Mendoza

C o u n t r y
Argentina

Wine Composition
100% Malbec

Alcohol
14%

Total Acidity
5.70 G/L

Residual Sugar
1.90 G/L

pH
3.71
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