
La Linda Malbec 2016

/BodegaLuigiBosca@LuigiBoscaBodeg | www.luigibosca.com.arTHE ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK IN MODERATION

Winemaking:
Handpicking, selection of clusters, de-stemming and 
grain selection. Fermentation in stainless steel tanks 
at a controlled temperature of 28°C with selected 
yeasts. After the alcoholic fermentation is completed, 
it is aged in oak barrels for three months. Lightly 
filtered and bottled.

SUGGESTIONS

Ageing potential:
8 years.

Recommended wine serving temperature:
Between 16°C and 18°C.

Recommended pairings:
A perfect match for red meat, big game hunt meat and 
hard cheese.

TECHNICAL DATA

Alcohol: 13.40°
PH: 3.70
Total acidity: 5.25 g/l
Residual sugar: 2.02 g/l

La Linda Malbec is a bright violet red wine with the 
typical aromas of this varietal: red fruits, like cherries 
and blackberries, layered with spicy and delicate floral 
notes. On the palate it shows fruity flavors, while 
delivering a full-bodied and silky texture. Ripe tannins 
and balanced acidity. A varietal of excellent tipicity and 
modern style. Elegant and well-structured.

TECHNICAL SHEET

Vineyard:
Produced with grapes grown in estate vineyards 
located in Luján de Cuyo, Mendoza.

Age of the vineyard:
30 years average.

Altitude:
960 meters average.

Variety:
Malbec 100%.

Winemakers:
Pablo Cúneo / Vicente Garzia.


