
 

 

 

 
APPELLATION: Gualtallary 

BLEND: Malbec, with a little Cabernet Franc 

WINEMAKER: David 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. Due to the altitude average day and nighttime temperatures are 3-6 degrees 

lower than in the city of Mendoza, they choose their sites carefully as only certain 

plots can produce grapes that reach the quality they are aiming for. On cool years 

such as 2013-14 they prefer fruit from plots with a high percentage of calcareous 

alluvial soils, whereas in warmer years such as 2012 they have found plots with more 

clay in the soil give better results.  

 

 

 

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: 
 

The grapes are handpicked around the end of March, de-stemmed and fermented 

using natural yeast in old oak barriques for a period of around 30 days. The 

Malbec is fermented in closed barrels with daily pumping overs. The Cabernet 

Franc in open barrels with a daily punch down. They are aiming for a very gentle 

extraction or tannin. They keep the wine in the same old oak barriques for 16 

months before bottling without filtration. 

 

 

This wine is suitable for vegans and vegetarians. 
 
http://persevines.com  

 

 
 

 
 

 
 
 

 

 

 

TASTING NOTES: 
Complex herb and spice notes on the nose, plus 

some olive and roast meat, with dense black fruits. 

The palate has amazing savoury complexity with a 

peppery grip which complements the black cherry 

and blackberry fruit. Complex and beautifully 

expressive with a mineral edge and an extremely 

long finish. 
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