
VINTAGE: 2016

VARIETAL: 100% Malbec

VINEYARD: Tupungato, Mendoza

HARVEST: Manual

ALCOHOLIC FERMENTATION: In stainless steel tanks

MALOLACTIC FERMENTATION: 100% 

AGEING: 12 months

OAK: 20% new French y 80% french of 2nd use

ALCOHOL: 14%

ACIDITY: 5,17 g/l

pH: 3,7

WINEMAKER: Mariano Di Paola

Intense garnet, with purple re�ections. �is is the typical and 
well-crafted varietal star of Argentina. �e �oral and fruity 
aromatic notes (plum, cassis, strawberry) can be easily appreciated. 
�e harmonious roundness and long �nish is achieved, in part, 
through the soft, juicy tannins.
Serving Temperature: 12º-14ºC
Aging Potential: 5 years

TASTING NOTES

Smoked sausage, roasted meats, spit-roasted lamb, typical Argen-
tine dishes.

FOOD PAIRING

TRUMPETER RESERVE
MALBEC 2016


