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MALBEC 2022

Lujan de Cuyo, Argentina

ABOUT FINCA DECERO

Finca Decero has become recognized not only for having one of the highest quality vineyards in all of

SIGNATURE

MALBEC

Mendoza, but also for catapulting into an elite group of the most highly regarded producers in Argentina. The
wines all come from the single Finca Decero vineyard, and the winery's focus is entirely quality focused - the
varietal Malbec and Cabernet Sauvignons they produce can easily be compared to wines selling for twice the
price. These are serious wines that moreover showcase the best of Argentina: a beautiful mix of purity and
elegance.

THE WINE

Finca Decero Malbec is a standout from the renowned Remolinos Vineyard in Agrelo, Mendoza—a true
single-vineyard, 100% estate wine, which is rare in Argentina. This Mendoza "Grand Cru" site produces a wine
of exceptional quality, showcasing intense red fruit, floral violet aromas, and a balanced, refined structure.
Finca Decero's commitment to quality and detail has earned this wine critical acclaim, including a spot in
Wine Spectator's Top 100, solidifying the estate's place among Argentina's elite producers.

TECHNICAL INFORMATION

100% Malbec

100% Single Vineyard origin from the high altitude (3500ft) Remolinos Vineyard at the Finca
Decero estate.

Gravity-fed, gentle pressing, extended 15-18-day maceration

The 2022 Mendoza vintage faced frost, rain, and a cool spring, but red wines showed excellent
concentration and aging potential.

14 months in French oak barrels, 30% new

14.5%

PRESS

92 9]

‘Ripe plum and strawberry fruit on the nose, combined with chocolate, roasted herbs and violets. Full-
bodied, textural and plush, with ripe and broad tannins and a pretty herbal edge.”
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PRESS
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PACKAGE SPECS

12x750mL C
Cork
15x5 (75)
12XQ0x12.5 in
36.5b
3in
12.4in

1.04 lbs
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