
D E S C R I P T I O N
This Estate-grown Malbec reveals a fruity nose filled
with plum and quince aromas and a touch of elegant
oak. The mouthfeel is full, with flavors of blackberry
and licorice, and has a rich and lingering finish.
There are smoky accents of vanilla and lingering oak.

W I N E M A K E R  N O T E S
100% ESTATE GROWN FRUIT
The grapes from the Pascual Toso Estate, located in
one of the best wine growing areas in Mendoza,
with vineyards planted in stony, alluvial soil in the
Barrancas area of the Maipu district of Mendoza.
After hand-harvesting and careful destemming, cold
maceration takes place for two days at 46 F. The
wine is seeded with selected yeasts and
fermentation takes place at 78º F between 15-20
days. Maceration occurs over an additional 10- 15
days. Forty percent of the wine is matured in
American oak barrels for eight months in order to
provide the wine with its structure. Prior to bottling,
the wine is filtered to enhance its vibrant color.

S E R V I N G  H I N T S
Excellent to pair with grilled meat, lamb, or pasta.
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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
14.5%

Total Acidity
4.80 G/L

Residual Sugar
2.65 G/L

pH
3.83
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