
PAL ATE
Kind and balanced 
tannins.

COLOR
Deep red with violet 
hue.

NOSE
Plum, rasberry, 
violet, vanilla.

SERVE 
BETWEEN
16˚C and 18˚C.

GRAPE VARIET Y:
HARVEST:

WINE

100% MALBEC
2021

LOCATION: 
HEIGHT:  

VINE 
CULTIVATION:
IRRIGATION: 

VINEYARD

Maipú

2690 ft  A.S.L  (820mt)

Vert ica l  shoot  
pos i t ion tre l l i s ing  
(VSP)
Drip

DATE:  
HARVEST:

HARVEST

March
Hand Picked 

BREEDING

In vats  for  6  months  whith  french oak 
contr ibut ion through se lected staves .

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  aggregates .

VINIFICATION

PRODUCTION: 
GUARD:  

BOT TLING

25.000 bott les  
3  years

ALCOHOL:
TOTAL 
ACIDIT Y:

ANALY TICAL DATA

13,8 %
5 g/ l

SUGAR:
PH:

1 ,8 g/ l
3,8

EDELMIRA
M A L B E C

2021

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



2021

EDELMIRA
C A B E R N E T  S A U V I G N O N

PAL ATE
Balanced of mature 
tannins.

COLOR
Ruby colour with 
dark violet hue.

NOSE
Complex where 
peppers and 
blackberries combine.

SERVE 
BETWEEN
16˚C and 18˚C.

GRAPE VARIET Y:

HARVEST:

WINE

100% CABERNET 
SAUVIGNON
2021

LOCATION: 
HEIGHT:  

VINE 
CULTIVATION:
IRRIGATION: 

VINEYARD

Maipú

2690 ft  A.S.L  (820mt)

Vert ica l  shoot  
pos i t ion tre l l i s ing  
(VSP)
Drip

DATE:  
HARVEST:

HARVEST

Apri l  
Manual  

BREEDING

In vats  for  6  months  whith  french oak 
contr ibut ion through se lected staves .

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  aggregates .

VINIFICATION

PRODUCTION: 
GUARD:  

BOT TLING

20.000 bott les  
3  years

ALCOHOL:
TOTAL 
ACIDIT Y:

ANALY TICAL DATA

13,8 %
5 g/ l

SUGAR:
PH:

1 ,9  g/ l
3,9

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



GRAPE VARIET Y:
100% MALBEC

HARVEST:
2020

WINE

LOCATION:
50% Maipú 
50% Uco Val ley  

HEIGHT:  
2690 ft  A.S.L  (820mt)
3444 ft  A.S.L  (1050mt)

VINE 
CULTIVATION: 
Vert ica l  shoot  
pos i t ion tre l l i s ing  
(VSP) 

IRRIGATION: 
Drip  

VINEYARD

FECHA: 
March

HARVEST DETAILS:
Hand picked 

HARVEST

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  
vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  
aggregates .

VINIFICATION

PRODUCTION
23.000 bott les

 
GUARD
4 years

UN FILTERED WINE
May submit  sediments

BOT TLING

ALCOHOL: 
13,8 %

SUGAR: 
1 ,8  g/ l  

TOTAL ACIDIT Y:  
5  g/ l

PH:   
3 ,8

ANALY TICAL DATA

Aged for  12  months  in  2nd and 3rd  
use  french oak barre ls .

BREEDING

PAL ATE
Balance of kind and 

consistent tanines 
provided by its passege 

through oak.

COLOR
Deep red with violet 

shades.

 NOSE
Ripe plum, raspberries 

and chocolate.

SERVE BETWEEN
16˚C and 18˚C.

2020

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



GRAPE VARIET Y:
100% CABERNET 
SAUVIGNON

HARVEST:
2020

WINE

LOCATION:
Uco Val ley  

HEIGHT:  
3444 ft  A.S.L  (1050mt)

VINE 
CULTIVATION: 
Vert ica l  shoot  
pos i t ion tre l l i s ing  
(VSP) 

IRRIGATION: 
Drip  

VINEYARD

FECHA: 
Apr i l  

HARVEST DETAILS:
Hand picked 

HARVEST

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  
vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  
aggregates .

VINIFICATION

PRODUCTION
10.000 bott les

 
GUARD
4 years

UN FILTERED WINE
May submit  sediments

BOT TLING

ALCOHOL: 
14 %

SUGAR: 
1 ,9  g/ l  

TOTAL ACIDIT Y:  
5  g/ l

PH:   
3 ,9

ANALY TICAL DATA

Aged for  12  months  in  2nd and 3rd  
use  french oak barre ls .

BREEDING

PAL ATE
Great volume and 

tannic madurity 
provided by its passage 

through oak.

COLOR
Deep red with 

carmine flashes.

 NOSE
Co�ee, cassis 
and peppers.

SERVE BETWEEN
16˚C and 18˚C.

2020

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



GRAPE VARIET Y:
100% CABERNET 
FRANC

HARVEST:
2020

WINE

LOCATION:
Cacayes-Uco Val ley
 
HEIGHT:  
3444 ft  A.S.L  (1100mt)

VINE 
CULTIVATION: 
Vert ica l  shoot  
pos i t ion tre l l i s ing  
(VSP) 

IRRIGATION: 
Drip  

VINEYARD

FECHA: 
Apr i l

HARVEST DETAILS:
Hand picked 

HARVEST

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  
vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  
aggregates .

VINIFICATION

PRODUCTION
10.000 bott les

 
GUARD
4 years

UNFILTERED WINE
May submit  sediments

BOT TLING

ALCOHOL: 
14 %

SUGAR: 
1 ,9  g/ l  

TOTAL ACIDIT Y:  
5,2  g/ l

PH:   
3 ,8

ANALY TICAL DATA

Aged for  12  months  in  2nd and 3rd  
use  french oak barre ls .

BREEDING

PAL ATE
Notes of red plum and 
strawberry. Its tannins 

are sweet and well 
present.

COLOR
Ruby colour with dark 

violet hue.

 NOSE
Rasberry, bell pepper, 

mint and vanilla.

SERVE BETWEEN
16˚C and 18˚C.

2020

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



GRAPE VARIET Y:
100% SYRAH

HARVEST:
2020

WINE

LOCATION:
Maipú
 
HEIGHT:  
2690 ft  A.S.L  (820mt)

VINE CULTIVATION: 
Vert ica l  shoot  pos i t ion 
tre l l i s ing  (VSP) 

IRRIGATION: 
Drip  

VINEYARD

FECHA: 
Apr i l

HARVEST DETAILS:
Hand picked 

HARVEST

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  concrete  
vats .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  
aggregates .

VINIFICATION

PRODUCTION
5.000 bott les

 
GUARD
4 years

UNFILTERED WINE
May submit  sediments

BOT TLING

ALCOHOL: 
13,8 %

SUGAR: 
1 ,8  g/ l  

TOTAL ACIDIT Y:  
5,9  g/ l

PH:   
3 ,65

ANALY TICAL DATA

Aged for  12  months  in  2nd and 3rd  
use  french oak barre ls .

BREEDING

PAL ATE
Unctuous, with tannins 

that become rounded 
during oak aging.

COLOR
Currant red color 

with dark violet hues.

 NOSE
Violets, dried figs

and tru�es.

SERVE BETWEEN
16˚C and 18˚C.

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  



www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  

PAL ATE
Sweet, tropical fruit 
pineapple and 
mango.

COLOR
Pale yellow, with golden 
and greenish reflections.

NOSE
Pear, banana, melon, 
honey and vanilla.

SERVE 
BETWEEN
10˚C and 12˚C.

GRAPE VARIET Y:

HARVEST:

WINE

100%
CHARDONNAY
2021

LOCATION: 
HEIGHT:  

VINE 
CULTIVATION:

IRRIGATION: 

VINEYARD

Los Sauces-Uco Val ley

3444 ft A.S.L (1100mt)

Vert ica l  shoot  pos i t ion 
tre l l i s ing  (VSP)

Drip

DATE:  
HARVEST:

HARVEST

March
Hand Picked 

BREEDING

In contact  with  french Oak for  6  months .

MACERATION:
Cold  for  24 hours  at  8°C.

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  sta in less  stee l  tanks .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  aggregates .

VINIFICATION

PRODUCTION: 
GUARD:  

BOT TLING

3.000 bott les
2  years

ALCOHOL:
TOTAL 
ACIDIT Y:

ANALY TICAL DATA

SUGAR:
PH:

EDELMIRA
C H A R D O N N A Y
Specia l  Edit ion

12,8 %
6,5 g/ l

1 ,8  g/ l
3,3



EDELMIRA
ROSADO

2022

M E N D O Z A  l  A R G E N T I N A

www.bodegaedelmira .com

The  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  

PAL ATE
Floral, violets and 
red fruits.

COLOR
Pale salmon color with 
an attractive pearly hue.

NOSE
Floral, violets and red 
fruits.

SERVE 
BETWEEN
10˚C and 12˚C.

GRAPE VARIET Y:

HARVEST:

WINE

100%
ROSADO DE MALBEC
2022

LOCATION: 
HEIGHT:  

VINE 
CULTIVATION:

IRRIGATION: 

VINEYARD

Maipú

750 mt
Vert ica l  shoot  pos i t ion 
tre l l i s ing  (VSP)

Drip

DATE:  
HARVEST:

HARVEST

Februar y
Hand Picked 

BREEDING

In sta in less  stee l  tank and third-use  French oak 
barre ls

MACERATION:
Cold  macerat ion with  dr y  ice  for  3  hours ,  in  
a  pneumatic  press .

ALCOHOLIC FERMENTATION:
With se lected yeasts  in  sta in less  stee l  tanks .

MALOL ACTIC FERMENTATION:
It  i s  done natura l ly,  without  aggregates .

VINIFICATION

PRODUCTION: 
GUARD:  

BOT TLING

4.000 bott les
2  years

ALCOHOL:
TOTAL 
ACIDIT Y:

ANALY TICAL DATA

SUGAR:
PH:

EDELMIRA
R O S A D O
Specia l  Edit ion

13,3  %
6,35 g/ l

2  g/ l
3,4



GRAPE VARIETY:

HARVEST:

WINE

100%
PINOT NOIR
2020

LOCATION: 
HEIGHT: 
VINE 
CULTIVATION:

IRRIGATION: 

VINEYARD

uco valley
3444 ft a.S.L 
(1050 mt)
vertical shoot 
position 
trellising (vsp) 
Drip 

DATE: 
HARVEST DETAILS: 

HARVEST

february
hand picked 

GRINDING:
When the grapes arr ive to  the winery they 
are  send to  the press ,  obtaining the 50% of  
the wine.

ALCOHOLIC FERMENTATION:
30 days in  s ta inless  s teel  tanks with 
selected yeasts  a t  15°c.  45 days in  contact  
with the lees .

SECOND FERMENTATION:
In  s ta inless  s teel  tanks at  14°c,  the wine 
rest  with the lees  for  90 days.

TIPIFICATION:
Extra  Brut .   

VINIFICATION

PRODUCTION:

BOTTLING

10.000 bottles 

ALCOHOL:
TOTAL ACIDITY:
SUGAR:

ANALYTICAL DATA

11,8 %
5,9 g/l
7 G/L

www.bodegaedelmira .com

The  product  images  shown are  for  i l lus t rat ion  
purposes  on ly  and  may not  be  an  exact  

representat ion  of  the  product .  

EXTRA BRUT - PINOT NOIR

PALATE
Complex mouth 
feel  s t ructured and 
smooth acidi ty  
balance.

COLOR 
Light  rose color  
with br ight  
undertones and f ine 
pers is tant  bubbles .

NOSE
Scents  of  f resh 
frui t ,  complex 
elegant  f rom the 
r ichness  of  the 
pinot  noir.

SERVE 
BETWEEN
6˚C and 8˚C.


