
Alcohol label %: 13.5 | pH: 3.52 | Acidity (TA): 5.1 | Residual Sugar (g/L): 2.7

Growing Conditions
Vine age: From 10-40 years old. Vineyards selected for Pipone Malbec are situated
in Junin, within the subregion of Medrano.

Winemaking
Traditional alcoholic fermentation of 7-10 days in temperatures between 24-26°C /
75.2-78.8°F, pumping over twice a day. Partial malolactic fermentation. 


Aging
No wood contact.
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