
 

 
 
 
 
 
 
 

CASARENA WINEMAKER´S SELECTION 

Malbec 2018 

 
Appellation: Agrelo & Perdriel, Luján de Cuyo, Mendoza, 

Varietal: Malbec 100%. 

Harvest: Manual in 18 kg plastic boxes. 

Yield per hectare: 8000 kg./ha. 

 

Winemaking: Grapes enjoy a manual selection of clusters. 

After a gentle destemming, the fruit is whole berry 

fermented    with    free    run    juice    using    natural yeasts. 

Fermentation    temperatures    are    kept    low    in order to 

ensure  maximum  aromatic  expression. The  wine undergoes 

spontaneous   malolactic   fermentation   in barrel   and   is 

naturally  clarified  through  several rackings. 

 

 Aging: 6 months in new French oak barrels.   

Alcohol: 13,5 % by vol. 

Acidity: 5.4 g/l tartaric acid. 

Ph: 3.7” 

 
Tasting notes: With a dark, violet color, the nose shows 

subtle aromas of raspberries and sweet cinnamon spice. The 

mouth feel shows great concentration and structure, with a 

soft texture and sweet, round tannins. There are notes of 

vanilla and tobacco from French oak aging. The wine has a 

long, lingering finish with fresh acidity. 

 
 
 
 
 
 
 
 
 
 
 

      2009:  90 pts. 

       2012:  90 pts. 

 

Bronze Medal 

Decanter Asia 

Wine Awards 

2012 

 
 
 
 
 
 
 

 


