FARELLA
MALBEC

Lush aromas of clove black cherry, with a medium
body and snappy blue fruit on the palate. The rustic,

smoky finish is reminiscent of the traditional french

style.

Color: Red

Grapes: 100% Malbec

Age of vines: 35 years old
Soil: Stony loam

Farming practices: organic
Yeast: indigenous

Fermentation vessel: French oak, 20% new

Ageing: 1 year in 20% new French oak

Production: 900 bottles per year
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