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vinsMC
Select Malbec Carmenere

Producer
Inacayal

Count ry
Argentina

Regions
Mendoza

var iety
50 % Malbec 

50 % Carménére

Typical  ABv 
14.5 %

Oak
12 months, French oak

His tory/Geography
Situated in the upper Mendoza valley, where the river is halfway through its journey 
from the Andes mountains to the eastern plains, the vineyards of Luján de Cuyo sit at 
altitudes of around 1000m, (3280 feet) above sea level. Combined with the intense sunlight 
experienced during the day and the cold night temperatures, the wines produced show 
deep concentration of flavour and structure. The soils are clay/loam. Luján de Cuyo was 
first delineated as a separate appellation in 1993, whilst the Viniterra winery was founded in 
1997 by leading oenologist Adriano Senetiner.

Winemaking Techniques
The grapes are hand-harvested at night to avoid the day’s heat and to preserve the highest 
quality. Three days of cold maceration are followed by eight days of co-fermentation 
between 26 - 28°C. The wine then macerates for a second time for 20 days. During this time, 
the wine undergoes malolactic fermentation. Aging takes place in French oak barrels, of 
which 50% are new, for 12 months. The resulting the wine is blended and aged for at least 
eight months in bottle prior to release. The wine is cold-stabilised, but not fined and may 
require decanting.

Tas t ing note
Enticing aromas of spicy tobacco and mature red berries supported by a hint of black olive 
and a soft nutty character from the extensive oak aging. Powerful, yet incredibly smooth 
in texture; the round, sweet tannins create a rich body with distinctive notes of dried fruit 
alongside a strong green core showcasing Malbec’s characteristics. Incredibly complex 
with many layers throughout.

Food Pai r ings

Pairs beautifully with duck. Alternatively match with rich tagines or strong cheese.


