Swmitia Otero Ramos

MALBEC RESERVA 2013

Tasting notes:

This deep red wine has purple shades, Harvest Method:

red rose petal aromas, cherry and black - Artisan work

plum with hints of figs and - Green harvests

spices. Very well structured with a - Collected in PVC boxes for 18 kgs.
long tantalizing finish depicts the

wine’s high range and prestige. Its Wine making process:

aging in new French and American oak - Bunch sorting,

barrels provides a complex finish. - Berry sorting,

- Stainless Steel tanks with
Aging' 12 months in new French and temperature control system.
American oak. One year in bottle for
post maturation.

Bottling:
Cellaring: 5 afios. - Natural cork §topper,
- Manual capping.
Alcohol: 13.8% C.
Pairing:

Hard cheese. Grilled meat with spicy

Region: Mendoza, Argentina — First gravy. Game meat. Special cold cuts.

Viticultural zone with DO for Malbec.
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