
·  VARIETAL
100% Malbec.

·  APPELATION
Los Chacayes, Tunuyán, Uco Valley, Mendoza.

·  VINEYARD
Organic vineyard in Los Chacayes. The soils are of alluvial origin, with a sandy 
loam profile and deep stones. The soil has good drainage, low moisture retention 
and is poor in organic matter.

·  WINEMAKING
Hand harvested and manual selection in the vineyard and winery. Cold maceration 
is carried out for the first few days, and then the juice is fermented in a 
stainless steel tank.

The wine is then taken to French oak barrels where it ages for 12 months and 
undergoes a spontaneous malolactic fermentation.

·  TASTING NOTES
With a deep violet colour, this Malbec delights with aromas of plums and black 
fruits which are complemented by a perfume of herbs and wild flowers. On 
the palate it is full bodied, balanced and powerful with elegant tannins that 
provide a smooth texture and a long, fresh finish.
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Capítulo Dos is an invitation to discover different varietals that reveal the 
diversity of the world of wine. It’s about challenging our senses with vibrant 
wines that present new expressions, aromas and textures.


