FINCA
FLICHMAN

EST. 1910

ROSE 2023

Composicion varietal / Varietal Composition
85% Malbec - 15% Syrah

Vinificacion / Vinification

Vifiedos: Barrancas, Maipu, Mendoza, Argentina
Vineyards: Barrancas, Maipu, Mendoza, Argentina
Cosecha: Manual

Harvest: Hand-harvested

Encubado: Tanques de acero inoxidable

Tank Fermentation: Stainless steel tanks

Tiempo de fermentacion: 15 dias

Fermentation Time: 15 days

Temperatura: 152 C

Temperature: 152 C

FINCA Fermentacidn Malolactica: No

F L l C m M A N Malolactic Fermentation: No
TN

AL ™ P Analisis / Analysis
Fl= A,J,q__oi' Alcohol: 12,5% Vol
% II 2Y Alcohol: 12,5% Vol
< {10 i Acidez total: 6,4 g/| (4cido tartarico)
Total Acidity: 6,4 g/l (tartaric acid)
Azucar: 2,5 g/l

T Sugar: 2,5 g/I

WINE OF ARGENTINA

Degustacion / Tasting

Color: Rosa palido

Colour: Pale pink colour

Aroma: Cereza roja, arbol en flor y citricos

Aroma: Red cherry, flowering tree and citrus

Sabor: Ligero, refrescante y presenta una acidez equilibrada
Flavour: Light, refreshing whit a balanced acidity

Final: Fresco y frutado

Finish: Fresh and fruity
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