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MALBEC - RESERVE - UCO VALLEY - 2014

“Combining grapes from three Uco Valley sources, all of them on
limestone soils in Paraje Altamira, Vista Flores and Gualtallary, this is
another focused, balanced, refreshing red from the Altos team.
Crunchy blackberry fruit, pepper spice and understated oak with a
savoury, umami-like undertone.” — Tim Atkin, MW.
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