
A blend of Malbec and Petit Verdot grapes, co-fermented in barrels (40% new) 
made of French oak. Produced with grapes from selected parcels, which are 
hand-harvested. Following fermentation, the wine matures in barrels for at least 
one year.

Vinification

Los Chacayes (elevation 1,300m), Valle de Uco, Mendoza, Argentina.
Region

Malbec 80%, Petit Verdot 20% (handpicked from an organic vineyard).
Varietal Composition

Familia Mastrantonio 2015    93 points - Fabricio Portelli – Portelli APP
Familia Mastrantonio 2015    93 points Tim Atkin MW (Uk)
Familia Mastrantonio 2016    93 points - Fabricio Portelli – Portelli APP.
Familia Mastrantonio 2017    93 points Tim Atkin Reporte Argentina 2020
Familia Mastrantonio 2018    94 points - Fabricio Portelli – Portelli APP.

Awards/Scores (Previous vintages)

Appearance: Intense and deep in appearance, with bright violet-red hues.
Aromas: Intense and deep, featuring herbaceous and fruity characteristics, with 
subtle smoky undertones.
Palate: Its entry is balanced and robust, reflecting the terroir with clear 
expressions of black fruits, spices, and wild herbs, all typical of Los Chacayes. 
Full-bodied with almost firm textures, ensuring excellent aging potential.
Pairing: Rack of lamb with fine herbs.

Tasting Notes

12 months of aging in French oak barrels.
Aging

| MALBEC

This is a case study of when new world meets old world, where the 
expressiveness and vibrant personality of the wines meet an elegant 
and well balance profile, with firm structure and great aging potential.
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