
D E S C R I P T I O N
Deep purple color with an attractive magenta 
hue.  Intensity, minerality, and fresh aromas 
on the nose, where ripe plums, cherries, 
violets, vanilla, chocolate and some spice 
stand out. Harmonious on the palate, with 
balanced acidity and delicate tannins which 
make for a persistent finish.. 

W I N E M A K E R  N O T E S
The grapes from L10 Premium come from 3 
different terroirs.  Agrelo, Uco Valley, and 
three different vineyards in San Rafael: Finca 
Dona Elsa; Finca Asti and Finca Costanza.  The 
different soils and different micro-climates 
led to a wine with complex aromas and 
flavors.  The soils have alluvial origin.  The 
grapes were hand-picked.  Altitude is a 
distinctive feature here, resulting in wines 
with good structure and complexity. Twenty 
percent of the wine spent 8 months in French 
Oak.  The remaining 80% was left in stainless 
steel tanks at a controlled temperature for 8 
months.

S E R V I N G  H I N T S
This wine is ideal to serve with a large variety 
of foods, especially with meat and hard 
cheeses.
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W I N E  D A T A
Producer

Valentin Bianchi S.A.

Region
San Rafael, Mendoza

Country
Argentina

Wine Composition
100% Malbec

Alcohol
14.5%

Total Acidity
5.1 G/L

Residual Sugar
3.9 G/L

pH
3.7
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