
Bodega Renacer, `Punto Final` Mendoza Malbec Clasico 2015

VINTAGE

Winter 2014 was shorter than average. There were not enough snow
storms in the mountains, which resulted in a significant decline in the
amount of water available from the mountain rivers. The beginning of
the springtime brought with it a few late frosts, which affected some
regions and vineyards in Uco Valley. This meant a lower production per
hectare and consequently produced more concentrated grapes.
February started with some summer rainfalls but was followed by a dry
March and April. In general, harvest was shorter compared to previous
vintages and has given wines with lovely natural acidity and well
structured tannins.

PRODUCER

We came to this property, owned by Patricio Reich, through two
different routes. The first, not surprisingly in Argentina, was through
Alberto Antonini, who is the consultant winemaker here. Alberto is
excited by the commitment to quality and excellence that Patricio has
shown since the outset, something that is displayed in the wines. The
second, more surprisingly, was through Marilisa Allegrini. After visiting
Patricio's property, she was so enamoured with Mendoza and the
potential it has, that she decided to produce an Amarone style wine
called Enamore at Renacer. With two such compelling links, we
decided to import the wines. The winery itself was built in 2004 and is
located in Perdriel, in Luján de Cuyo, in the foothills of the Andes.

VINEYARDS

The grapes for this Argentinian Malbec are sourced from Luján de Cuyo
and Uco Valley. Luján de Cuyo has an altitutde of 800-930m and
alluvial, clay and sandy soils. The Uco Valley Vineyards have an altitude
of 1000-1300m and are situated in the Vista Flores, Altamira, El Cepillo,
Anchoris districts with stoney, limestone and calcareous soils. The vines
are on average 50 years old.

VINIFICATION

The grapes were hand harvested and sorted at the winery. Following a
temperature controlled, cold maceration in order to extract colour and
flavours, fermentation by natural and selected yeasts took place in
stainless steel tanks. The wine went through the process of delestage
and pisage in order to extract polyphenols. After alcoholic
fermentation, there was a short post-maceration which lasted one
week. Only 30% of the wine was aged for six months in used French oak
barrels.

TASTING NOTES

Fruit from the Luján de Cuyo vineyards lends ripe plum and spicy
flavours interwoven with floral notes such as lavender and roses, and a
soft, supple mouthfeel. The Uco Valley vineyards fruit offers blackberry
aromas with a core of blackcurrant and cassis, with excellent structure
and length.

VINTAGE INFORMATION

Pablo SanchezWinemaker

Wine pH 3.37

Residual Sugar 3.37g/L

Acidity 5.58g/L

Grape Varieties 100% Malbec

Region Luján de Cuyo, Mendoza

Bottle Sizes 75cl, 150cl

Vegan, VegetarianFeatures

ABV 13.5%

Closure Stelvin

Vintage 2015


