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Vitedos y bodega

TEMPUS ALBA

mendozs argenting

100% Syrah.

100% Syrah.

Finca La Alborada, Anchoris, Lujan de Cuyo, Mendoza. < 5/7 nadl
Finca La Alborada, Anchoris, Lujan de Cuyo, Mendoza. E[][]]

16 afios.
16 years old.

13/Mar/2007.
Mar/13/2007.

Manual en cajas plasticas de 18 kgs.
Hand-picked and carrid in plastic boxes of around 40 pounds.

Maceracion pre-fermentativa en frio durante 72hs. 100 % fermentado en tanques

de acero inoxidable a temperatura controlada de 25 °C

con maceracion de 25 dias. Fermentacion malolactica natural.

Cold Pre-fermentative maceration for 72 hrs. Completely fermented in stainless steel vats
at controlled temperature of 25 °C. Maceration of 25 days. Natural

malolactic fermentation.

Seis meses en barricas de roble de 225 litros (70% francés y 30% americano).
Six months in oak barrels. (70% French oak and 30% American oak).

Minimo de 6 meses..
At least 6 months.

XXXXXXXXX % v/v.
13.9 %v/.

1.42 g/l
1.42 g/l.

0 g/l (Ac. Tartarico).

5.1
5.10 g/l (Tartaric Acid).

Cajas por 6 botellas 750 ml o cajas por 12 botellas 750 ml.
6 x 750 ml cases and 12 x 750ml cases.

José Luis Biondolillo.

José Luis Biondolillo.
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