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We like to present our Grand 
Vin as the Argentinian cousin 
of Château Léoville-Poyferré 

... An exceptional blend

GRAND VIN
2013

LOCATION
Region:   Valle de Uco, Vista Flores, Tunuyán, 
    Mendoza, Argentina

VIÑEYARDS
Total area:   65 hectare
Area in production:  55 hectare
Altitud:   1000 meters above sea level
Plantation Density:  5500 plants per hectare
Yield:    5000 to 6000 kg. per hectare
Harvest:   Manual in 12 kgs. boxes
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VARIETAL COMPOSITION
 
79% Malbec, 12% Cabernet Sauvignon, 
9% Syrah
 
Vintage:   2013
Alcohol:   14,5% vol.
Acidity   5,7 g/l
Residual Sugar:  1,87 g/l
Ph:    3,96
Dry Extract:   38,5 g/l

VINTAGE

A relatively warm spring, with average temperatures 
in September and October 2012, promoted good 
budburst. Rigorous shoot selection is carried out to 
allow greater control over yields. Flowering was even 
and quick during the warm, dry and very sunny 
November.
Over the summer, January was hot and dry. As a 
result of  good weather in February both the 
vegetation and fruit in the vineyard remained healthy.
Warm temperatures, coupled with good sunshine and 
pronounced day/night temperature variation in 
March and April promoted steady ripening in the 
grapes with good acidity, concentrated aromas and 
lovely color. Low rainfall during the greater part of  
this period facilitated harvesting for most of  the 
grape varieties including the later-ripening Cabernet 
Sauvignon and Petit Verdot.
A relatively cool year throughout the entire vegetal 
cycle led to highly favorable acidity/sugar balance 
and concentrated aromas and polyphenols. This 
vintage, characterized by good weather conditions, 
great quality soils and meticulous care in the 
vineyard, has created the unique and exceptional 
character of  the 2013 CLA wines.
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PRODUCTION

Production:  18.000 bottles.

Wine Making: After hand 
selected grapes are filtered twice, 
vats are filled by gravity and the 
maceration process begins.  This 
process consists of  three stages:  cold 
maceration (7 days at 8ºC); ferment 
maceration (7 to 10 days at 28ºC); and post 
ferment maceration until reaching the 30 or 40 
days that is required to complete the total 
process.

Malolactical Fermentation : 100% in oak barrels. 

Aging: 100% in French oak barrels during 18 
months. 

JAMES SUCKLING:

Really exciting and 
vivid wine with 
blackberry, licorice, 
chocolate and walnut 
aromas and flavors. 
Full-bodied, layered 
and intense. Solid 
structured. 

AWARDS


