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100% Malbec 

 

 

 

f o o d  p a i r i n g
This wine is an excellent choice for pairing with grilled meats or savoring on its own,
reflecting the unique terroir and altitude of its Mendoza origins.

p r i m e r a s  v i ñ a s  m a l b e c  gualtallary  2021

This wine is the result of years of experience and trials in different terroirs 
of the Uco Valley. Specifically in Gualtallary, a region where Sofía fell in love 
with the vision and search of making batches from different vineyards. 
This vintage is the first joint interpretation of Juan Roby and Sofía from this 
vineyard. It is a Malbec with a natural and austere wildness that comes from 
a vineyard blessed with its soil.

Lagarde is proud to present Primeras Viñas, an exclusive line of red 
wines that exempli�es uniqueness and elegance. Each wine is crafted 
from a special vineyard, with meticulous attention to its age and 
management. Aged for 16 to 18 months in French oak, followed by at 
least 12 months of cellaring in a controlled environment, these wines 
demonstrate exceptional aging potential.

This high-altitude Malbec from Gualtallary, Mendoza, showcases a deep purple 
color and aromas of country herbs, delicate floral notes, and fresh plums, enriched 
by a hint of gunpowder. On the palate, it is taut and refreshing, with finely grained 
tannins that provide structure. The flavor profile features ripe plums and 
mulberries, complemented by layers of leather, dark chocolate, and wet stones. 
Full-bodied, it boasts a creamy texture and a broad, velvety mouthfeel, 
culminating in a juicy finish with a touch of chalkiness.

Alcohol: 13,9 %
Total acidity: 6,23 g/l
Reducing sugars: 1,65 g/l
pH: 3,48
Vineyards: Gualtallary, Tupungato - Mendoza. 
Altitude: 1380 masl. 
Aging: between 16 to 18 months in a 4.000 French oak vat and another 12 months 
in the bottle. 
Aging potential: over 15 years.


