APPELLATION: cuattallary
BLEND: Malbec
WINEMAKER: pavid Bonomi and Edgardo del Popolo

VINEYARD:

Gualtallary is a high-altitude zone in the department of Tupungato in the Uco Valley.
David and Edy work with small plots of just 0.2-0.5 hectares, situated at around 1,300
meters.

Lubileus is a Malbec from the spine and northern slope of Monte Alabanza. Its soil is
made up mainly of deposits of calcareous material. Being the central plot of the hill,
its topsoil differs from the others by being slightly deeper.

VITICULTURE:

At this altitude with the intensity of sunlight it is important to restrict vegetative
growth, contain the vine roots and make them work hard. They prune in the
goblet style with low canopies, and work with yields that are 30-40% lower than
the average in the region.

WINEMAKING:

This parcel is fermented at very low temperatures in 500-liter vats, with daily
pigeages only once a day. The wine rested in contact with their skins for 35 days.
After macerating, it was racked to be aged in used French neutral barrels for 16
months. It was bottled without refining or filtering.

This wine is suitable for vegans and vegetarians.

http://persevines.com

TASTING NOTES:

It has a very expressive nose with clear floral and

fine herbal aromas, there are also soil nuances. As
always, more extroverted than La Craie initially and
its simplicity demonstrates the power of a wine that
transcends from the nose to the mouth with
forcefulness.



