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WINEMAKER: Federico Laborde

Ist., 2nd. and 3rd. week of April, 2011
Manual with scissors - 10kg boxes

Red blend: Malbec 62% - Cabernet Sauvignon 24% -
Merlot 14%

Malbec: La Consulta — Uco Valley — Mendoza — Argentina
- 1.034m/asl. Conduction: low vineyard — 89 years
Cabernet Sauvignon: Altamira — Uco Valley — Mendoza —
Argentina -1.078m/asl. Conduction: high vine — 23 years
Merlot: Altamira — Uco Valley — Mendoza — Argentina -
1.078m/asl Conduction: high vine — 23 years

100% is kept for 18 months in French oak barrels of 1st.
and 2nd. use

January 21st, 2013 — non filtered
Limited Edition of 6.630 bottles
14,3% by vol.

Each variety gives the best of herself in order to make a
unique wine that expresses the character of the Uco area.
The Malbec provides mouth-filling, roundness and aromas
of red jams.

The Cabernet Sauvignon gives a silky structure, a
particular character and spicy notes.

The Merlot offers notes of black fruit, finesse and
elegance.

It is a round wine in mouth with personality all of its own.
The smoky aftertaste is persistent and long.

It is ideal for paring with red meat roasts, game meats,
pastas and hard cheeses.

It may contain totally natural sediments that do not affect
quality. We recommend decanting this wine before
drinking. Suggested temperature: 16°C - 18°C.

ARTIST: Renata Wur ART NAME: Harvesting in April

Just as art satisfies its creator’s need for expression, wine quenches the winegrower’s desire
to capture the identity of his terroir in Uco Valley.

www.fincaabril.com

ARGENFINA UCO VALLEY

ESERVA | 2011
MENDOZA . ARGENTIN

At Cbeefion

GRAN RESERVA




