FAMILIA MAYOL BONARDA

Varietal 100% Bonarda
Vineyard
Location
Fincg Pirca \g ta Flores, Tunuyan, Mendoza
Age Pleinted gl 6.51"S/ 69°11'44.75"W
Alfitfude
Yield 1200 m.a.s.l.- 3993 ft
120 hundredweight-per-heciare
Harvest e

Hand Harvested in plastic boxes

Weather Warm climate, fresh nighis
Annual rainfall: 200 mm

FAMILIA

remantatior MAYOL

Fermented in stdinles® steel tanks with temperature

Malolactic control. Maceration takes between 8 and 12 days.
Spontaneously e BONARDA
Technical Information :
Single Vineyard
Alcohol 13,7% Vol UCOVALLEY
Total Acidity 5,192 g/l MENDOZA s ARGENTINA
PH 3,6

Residual Sugar 1,73 g/I

Colour/ Aroma/ Taste Deep, dark purple colour

Intense aroma of ripe blackberry, with
subtle red berry fruit flavours with vanilla and toast.

Winemaker Matias Mayol

Suggested Temperature 160-18° C
Food Pairing Great with meat!

FAMILIA MAYOL
RUTA PROVINCIAL 89 KM 3,5
TUPUNGATO, MENDOZA CP 5561 ARGENTINA



