
Grapes
100% Malbec

Region/Appellation
Colchagua Valley

Alcohol by volume
13.50%

Residual Sugar
2.3 g/l

pH
3.45

Total Acidity
6.05 g/l

Drinking Window
2024 - 2028

Tasting Guide

Tasting note printed
26/12/2024

Tributo Gran Reserva
Malbec 2021 6x75cl

Winemaker Notes
Intense pomegranate red colour, this Malbec confirms the
fresh and vivid style already seen in the past versions.
Medium intensity on the nose, its very special bouquet opens
up with floral and mineral notes and aromas of berries that
give way to sweet almonds and fresh tarragon. It feels fresh
on the palate, with medium concentration but with great
vivacity. The elegance of this Tributo Malbec is
complemented with soft tannins, and its crisp acidity allow us
to foresee a good ageing potential.

Vineyard
Sourced from our vineyard blocks with deep, colluvial soil
with a clay-loam profile, embedded with sharp schist stones.

Winemaking
Fermentation took place in 84% in stainless steel, 16% in
previously used French oak barrels using 100% native yeasts.

Vintage
The 2021 season began with a winter of average rains and a
warm spring; however, this condition changed drastically
during summer, presenting temperatures well below the
historical average and numerous cloudy days. The biggest
surprise came at the end of January, with abundant rainfall that set off alarms from the Central
Valley to the South. The months of February and March were cold, and the ripening advanced
slowly. During the last week of March, we had the last rays of sunlight necessary to reach the
desired ripeness. The cold summer condition resulted in moderate alcohol and vibrant acidity,
producing wines of excellent colour and aromatic intensity, fresh and balanced.

Food match
Grilled and Roasted Red Meats

Enjoy with a classic Brussels pâté & warm toast
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