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WINEMAKING & TECHNICAL DATA

100% Malbec

Alto Agrelo, Lujan de Cuyo,
Mendoza, Argentina

13.7% Alc. by Vol.

RAINFALL: 8.6 inches/year. Average rainfall.
BLOOM: November 2024
WEATHER: January, February and March with some storms. Warm 
climate during the harvest.
HARVEST: Second week of March
GRAPES: Average Brix 23.2

FERMENTATION: The grapes are hand harvested. The wine goes 
through malolactic fermentation and is unoaked to retain the pure 
flavors of the grapes. 

AGING: Aged in stainless steel tanks.

PH: 3.55      |     TA: 5.6

BOTTLING DATE: October 2025

TASTING NOTES
Fruit and spice on the palate balanced by notes 
of fresh fruits like plums and blackberries. It is ripe 
in the mouth with so�, round tannins and a long 
finish.
 
PAIRING SUGGESTIONS
Pairs with many foods like hamburgers, steak, ribs, 
pizza, and grilled or roasted chicken.

The vineyard is located in Alto Agrelo, one of the best locations 
for Malbec growing. VSP system,  hand picking or mechanical 
harvest.

ELEVATION: 3000 �.
SOILS: Clay and loam
VINES: 1666 plants/ha  |  Average age of vines: 30 years
YIELDS: 10 tons per hectare
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BODINI
Malbec

CATEGORY: Outstanding BTG

Approachable and expressive estate Malbec at an unbeatable 
price.

Pack Size: 12/750ml
UPC: 835603001839

Press scores coming soon
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