Sister brand of Altos las Hormigas, founded in 1995, owned by eclectical group
of Italian wine professionals. Focused on production of Malbec and Bonarda.

100% Bonarda from high trellised 40 year old or older vineyards at Los
Campamentos, Rivadavia. This is the best area for this variety because temperature
during the night is 2 Celsius Degree lower than the rest of the East area.

Yield: 10 ton/ha — 24 Hl/Acre.

Growing season with a fresher than usual climate, which delivered very
good fenolic ripening.

Vinified in 300hl stainless steel tanks with temperature control, 10 days time
from crushing to pressing, with daily rack and return for a gentle extraction.
The wine goes through the malolactic fermentation and receives no oak
treatment in order to preserve freshness and to represent a pure expression
of the grape.
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Vivid color with handsome ruby and purple hues. Deep nose of fresh berries,
such as strawberry and rasberry. Smooth and ample in the beginning, the palate
ends with a pleasant light acidity, which uplifts its freshness and persistence.
This wine reflects both the grape, with its deep and vibrant fruit, and the vintage,
with its concentration and texture.

Vintage: 2007

Variety: 100% Bonarda

Region: Mendoza — Argentina

Winemakers: Alberto Antonini — Attilio Pagli
Closure: Synthetic Cork

Bottle Capacity: 750 M1

Alcohol: 13.70 %

Total Acidity: 6.00 g/1

PH: 3.62

Residual Sugar: 2.50 g/1




