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202 4 “Más de Cien” Gran Ciclo  Malbec

Varietal
100% Malbec

Harvest
Selective hand harvest

Fermentation
Ambient  yeasts

Maturation
18 months in 225l French oak 
barrels

Storage Potential
20  years

Drinking Temperature
15 -18 °C

Alcohol
14%

Residual Sugar
<2g/l

Appellation
Perdriel , Luján  de Cuyo

From  Perdriel , Luján  de  Cuyo,  at  995  meters  above  sea  
level . In  front  of  the  Cacheuta  mountain  range . 
Fermented  with  ambient  yeast,  aged  in  French  oak  
barrels . The  grapes  for  this  wine  come  from  100 -year -
old,  ungrafted  vines . Complex  soil  structure  with  a deep  
bed  of  stones  and  limestone . Free -standing,  low -density  
bush  vines,  receiving  270 °  of  sun,  giving  us  complexity  
and  concentration . 
Awarded  98  points,  Best  Wine  of  Perdriel , Top  15  Red  
Wines,  Top  10  Malbec’s  of  Argentina  by  Deschorchados  
2026 .

An  elegant  and  complex  Malbec  with  aromas  of  violet,  
ripe  red  and  black  fruits,  a distinct  herbaceous  note,  
dark  chocolate,  cinnamon  and  cedarwood

Tasting Notes

Wine
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