
D E S C R I P T I O N
This wine of notable pedigree has its origin in a
unique vineyard, in the highly regarded area of
Barrancas, in the Mendoza region. This area has an
extremely stony soil and the terroir bestows on the
wines a greater concentration of fruit. The result is
this exclusive blend of Malbec and Cabernet which
is made with great care. This premium wine has
great distinction and exceptional potential.

W I N E M A K E R  N O T E S
100% ESTATE GROWN FRUIT
Hand-harvested in small baskets, a carefully-selected
number of lots of grapes are used for this wine. Cold
maceration takes place over 72 hours, followed by
fermentation. The winemaking process is carried out
in stainless-steel tanks and undergoes 25 days of
maceration. The wine is then aged for eighteen
months in new oak barrels of different origins. The
Cabernet Sauvignon is aged in American oak barrels,
and the malbec is aged in French oak barrels. In order
to deliver maximum expression, the wine is bottled
with a soft filtration. It sees a further one-year aging
in the bottle prior to its release.

S E R V I N G H I N T S
Suggested serving temperature between 59 F –
62.6 F. Magdalena is a terrific wine to serve
alongside pastas, red and white meats, and dishes
with creamy sauces.
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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
81% Cabernet 

Sauvignon,
19% Malbec

Alcohol
14.5% 
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