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Perfect with dishes such asrosemary-roasted lamb or stuffed eggplants with 
spices. It also pairs beautifully with slow-cooked stews, mushroom risottos, or
preparations featuring roasted peppers and fresh herbs, where its structure
and freshness balance bold flavors.

The 2022 harvest was characterized by lower yields due to intense cold and late
spring frosts. However, the grapes harvested showed excellent quality; the reds
stand out for their remarkable structure and great concentration in both aroma
and color.

Color: Deep red with ruby highlights and violet hues.
Nose: Intense and elegant, with ripe red fruits such as plum and cherry,
complemented by violet notes and sweet spices. Oakaging adds subtle layers of 
vanilla, cocoa, and a delicate smoky touch.
Palate: Great concentration and volume, with silky, well-integrated tannins.
Balanced, fresh, and persistent, with a long finish.

Our Guarda Collection is the result of years of research and selection of the finest terroirs 
within our estates. These wines represent the essence of specific vineyards, located in a micro-
zone of the Cuyo region, chosen for its exceptional quality characteristics.

Each Guarda wine reflects a balance between technique and sensitivity. They are deliberate 
interpretations of a specific place, with an elegant profile deeply connected to its terroir. True 
to their name, they are wines that deserve a place both in the cellar and in memory.

The Controlled Denomination of Origin (DOC) Luján de Cuyo was the 
first to be established in Latin America. Created in 1989, it protects 
and regulates the production of Malbec in this historic area of 
Mendoza, recognizing its value as a distinctive origin. Wines must be 
made exclusively with grapes from vineyards within the Luján de 
Cuyo department, with a minimum age of 10 years, high planting
density, and low yields.

m a l b e c  d . o . c .  2 0 2 2

14%

5,74 g/l. 

1,60 g/l.

pH: 3,64

Altitude:

Vineyards:

980-850 m.a.sl

Lujan de Cuyo, Mendoza.

Aging potential: Over 10 years.
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