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BARREL BLEND

THIS STUNNING RED BLEND HARMONIOUSLY COMBINES THE INDIVIDUAL
CHARACTERISTICS OF EACH OF THE GRAPE VARIETIES AND THE 7 VINEYARDS.
A “PERFECT MEETING BETWEEN THE TRUE EXPRESSION, INNOVATION AND
HIGHEST QUALITY OF RUTINI WINES.

Varietal: 30 % Malbec, 30% Cabernet Sauvignon, 10 % Petit Verdot, 10 %
Cabernet Franc, 20 % Merlot.

Vineyards: Malbec from Tupungato & La Consulta, Cabernet Sauvignon from
Tupungato, Petit Verdot from La Consulta, Cabernet Franc from Tupungato,
Metlot from Altamira & Tupungato.

Malolatic Fermentation: 100%

Oak Regimen: 100% new French oak for 18 months.

Winemaker: Mariano Di Paola
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Winemaker Notes: A well-structured red blend with a vibrant ruby red color.
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The nose displays an appealing mix of ripe, juicy red fruits and soft floral notes
of lavender and violet from Malbec; aromas of mint from Petit Verdot; notes of

fresh plum and blackberry from Merlot; topped off with hints of spice, black and

red pepper from Cabernet Sauvignon and Cabernet Franc.
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