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100% Malbec.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.
200 m.a.s.l
Manual.
14 months in French and American oak barrels.
Harvested during the month of April. A selection from
the best grapes of our lands in (1.G.) Lujan de Cuyo. Intense ruby
colour wine. Complex great flavor in harmony with sweet tannins and

balanced acidity as Malbec s main feature.

It is perfect with 7 hours braised leg of lamb, beef
stews or short nbs especially with smoked bacon.
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100% Cabemetl Sauvignon.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.

900 m.a.s.l.
Manual.
14 months in French and Amencan oak barrels.

Harvested during the month of April. A selection from
the best grapes of our lands in (.G.) Lujan de Cuyo. It is a gamet red
wine with violet hues that gets its great complexity and structure from
the limestone soil. This strong and robust Cabermnet Sauvignon has
great intensity shows exuberant aromas.

Excellent with short ribs, braised beef and cheese.
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MALBEC

100% Malbec.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.

900 m.a.s.l.

Manual.

8 months in French and American oak barmrels.
Wine of great concentration and elegance. Ripe plum

jammy flavors with a soft, supple mouthfeel. Intense blackberry fruit
with spicy black pepper. It has a long end, with strong but sweet

tannins.

Pairs well with roast beef or venison steaks and Medi-
terranean food.

0 Dtof Gtoll 12t0lé [ 18T

16T
= ?



D,
M:’--(*\Eu?{'.x? L

CABERNET SAUVIGNON

100% Cabemetl Sauvignon.
“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.
200 m.a.s.l
Manual.

8 months in French and American oak barrels.

Itis an elegant, complex wine of a deep red ruby color.

The nose is rich with ripe plum and red berries and a spicy touch of
eucalyptus and black pepper. The finish is long and lingering vanilla

flavors.
Pairs perfectly with any roasted meat, like duck or
short nbs.
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CHARDONNAY

VARIETAL COMPOSITION | 100% Chardonnay.

JINEYARD | *GALAN AGRELO"™ - Lujan de Cuyo, Mendoza, Argentina.
ALTITUDE | 900 m.a.s.1.

HARVEST | Manual.

AGING | Soft aging in oak barrels.

TASTING NOTE | This wine comes from an environment with stony and
rich in minerals ground, cool weather, few rains and ice melted water,
which create exceptional conditions to cultivate the best grapes. This
Chardonnay shows classic, full-throttle notes of tropical and citrus

fruits.

FOOD PAIRING | Excellent with grilled and smoked fish.
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MALBEC

100% Malbec.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.

900 m.a.s.l.

Manual.

Soft aging in oak barrels.
This wine comes from an environment with stony and

rich in minerals ground, cool weather, few rains and ice melted water,
which create exceptional conditions to cultivate the best grapes. This

Malbec has a long end, with strong but sweet tannins.

Excellent with meat and red sauce pastas.
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CABERNET SAUVIGNON

100% Cabemetl Sauvignon.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.
200 m.a.s.l.
Manual.

Soft aging in oak barrels.

This wine comes from an environment with stony and
rich in minerals ground, cool weather, few rains and ice melted water,
which create exceptional conditions to cultivate the best grapes. This
Cabemet Sauvignon has a complex nose with reminiscent of black

berries.

Excellent with mannated steak or braised short nbs.
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MERLOT

100% Merlot.

“GALAN AGRELO" - Lujan de Cuyo, Mendoza, Argentina.

200 m.a.s.l.

Manual.

Soft aging in oak barrels.
This wine comes from an environment with stony and

rich in minerals ground, cool weather, few rains and ice melted water,
which create exceptional conditions to cultivate the best grapes. This

Merlot has a light oak hints of vanilla with wonderful fragance.

Pairs well with chicken as well as lightly-spiced dark
meats.
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RED WINE

AWARDS

Malbec, Cabernet Sauvignon and Merlot.

“GALAN ALTO VERDE"™ - San Martin, Mendoza, Argentina.
About B0O m.a.s.l.
Manual.
{ | Cold-controlled fermentation. In stainless steel vessel
Red wine with half intensity and gamet reflections.
Fine reminiscence of wood. tasy to drink, well-balanced leaving a

good memory. It is full-bodied and fleshy in mouth.

Wine made for everyday meals, ideal with red meat
and pasta.
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WHITE WINE

AWARDS

SHAPEVARIETIES | Pedro Ximenez, Chardonnay and Tocai Friulano.
VINEYARD | "GALAN ALTO VERDE"™ - San Martin, Mendoza, Argentina.
ALTITUDE | About 800 m.a.s.l.

HARVEST | Manual.

ELABORATION | Cold-controlled fermentation. In stainless steel vessel
TASTING NOTE | Yellow coloured of half intensity. Taste of green apple
with creamy notes. Shows Classic, full-throttle notes of tropical and

citrus fruits. Clean and shiny. Fresh and equilibrated acidity.

FOOD PAIRING | Excellent with grilled and smoked fish.
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ROSE WINE

Malbec, Tempranillo and Bonarda.

“GALAN ALTO VERDE™ - San Martin, Mendoza, Argentina.
About 800 m.a.s.l.
Manual.
. | Cold-controlled fermentation. In stainless steel vessel.
Late harvest has provided natural sweetness. Its
delicate natural harmony that comes from the Malbec grapes recalls
strawberry and berries in their precise maturity. It's medium-sweet

with soft tannins, marked acidity, and an acceptable length.

As an appetizer or with sushi, seafood or blue cheese,
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RED TABLE WINE

AWARDS

Malbec, Cabernet Sauvignon and Syrah.
“GALAN ALTO VERDE"™ - San Martin, Mendoza, Argentina.
650 m.a.s.l
Manual.
{ | Cold-controlled fermentation. In stainless steel vessel
Red wine of half intensity with gamet reflections with
a reminiscent of ripen fruits. I"s gentle with soft tannins and equili-

brated acidity. It is full-bodied and fleshy in mouth.

Ideal with red meat and pasta.
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WHITE TABLE WINE

GRAPE VARIETIES | Ugni blanc, Chardonnay and Chenin,
VINEYARD | *GALAN ALTO VERDE"™ - San Martin, Mendoza, Argentina.
ALTITUDE | 650 m.a.s.l.

HARVEST | Manual.

ELABORATION | Cold-controlled fermentation. In stainless steel vessel
TASTING NOTE | Yellow coloured of half intensity. Clean and shiny.
Taste of green apple with creamy notes. Fresh and equilibrated acidi-

ty. Shows classic notes of pears and sweet green apples.

FOOD PAIRING | ideal with fish and seafood.
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