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Red Wine Humberto Canale 
Estate Malbec

TECHNICAL DATA SHEET:

WINERY: Humberto Canale

VINEYARDS: High Valley of Río Negro, Patagonia

ALCOHOL CONTENT [% VOL.]: 13.7

ACIDS [G/L]: 4.95

RESIDUAL SUGAR [G/L]: 2.55

VARIETAL: 100% Malbec

WINEMAKING: Cold pre-fermentation maceration for 48-72 hours, alcoholic fermentation at a 

controlled temperature (25ºC). alcoholic fermentation at controlled temperature (25° to 27° C) 

in cement vats of 9,000 Lts. capacity per barrel. of 9,000 Lts of capacity for a period of 20 days 

with periodic pumping over and delestage. periodic. Malolactic fermentation and subsequent 

aging in French and American oak barrels for 15 to 20 days. and American oak barrels of 15 to 20% 

of the volume for a period of 7 months before bottling. before bottling. Aged in bottle for 6 months. 

IDEAL SERVING TEMPERATURE: 16º to 18ºC.

AGING POTENTIAL: 7 years

A pure expression of Patagonian "Terroir" and Argentine Malbec. A refined and and complex 

on the nose and in the mouth. Its fair ageing in oak gives it an extra dimension oak gives it an 

extra dimension that makes it an irresistible wine. A wine of ruby red in color, with surprising 

aromas of red fruits, eucalyptus, eucalyptus and aromas of red fruits, eucalyptus, spices and 

black peppers. After a year in bottle it becomes unctuous unctuous, intense, concentrated.  

Ideal for classic roasts, pasta with succulent sauces and all dishes with a pronounced flavor. 

dishes with a pronounced flavor. 

TASTING NOTES:

PAIRING:


