VINO & spol.

MALBEC , Altitud“

[malbek altitjud]
vinarstvi / winery ANDELUNA
Argentina, oblast / region Mendoza

Mladé a ambicidzni vinarstvi Andeluna bylo zaloZeno v roce 2003 s jasnou vizi — stat se jednim z nejlepsich
producent(ll vina v Argentiné. O jeho Uspéchu svédci ¢etnd ocenéni z prestiznich soutézi, jako jsou Wine
Spectator, Wine Enthusiast ¢i Decanter. Vinarstvi hospodafi na 70 hektarech vlastnich vinic v udoli
Tupungato v Uco Valley, na Upati And, vimpozantni nadmorské vysce kolem 1300 m n. m.

Hlavnim enologem je Manuel Gonzdlez, zatimco na stylu vin se poradensky podili svétové uzndvany Michel
Rolland.

The young and ambitious winery Andeluna was founded in 2003 with a clear vision — to become one of the
finest wine producers in Argentina. Its success is confirmed by numerous awards from Wine Spectator, Wine
Enthusiast, and Decanter. The estate cultivates 70 hectares of its own vineyards in the Tupungato Valley of
Uco Valley, at the foothills of the Andes, at an impressive altitude of about 1,300 m a.s.l.

The chief winemaker is Manuel Gonzdlez, with world-renowned consultant Michel Rolland contributing to
the winery’s signature style.

Apelace/appellation: Tupungato Valley (Mendoza)
Odrida/variety: Malbec

Popis/description: Suché, plné ¢ervené vino s
minimalni kyselinkou. Vyrazna purpurova barva;
kvétinova viné fialek a cerveného ovoce s tony
dubu; v chuti pIné, s vyraznymi tfislovinami a
dlouhou dochuti. / Dry, full-bodied red wine with
minimal acidity. Deep purple color; floral aromas of
violets and red fruit with notes of oak; full on the
palate, with pronounced tannins and a long finish.

Podavat pti/serving temperaure: 16-18°C
Doporuceni k jidlu/recommended food pairing:

cervené maso, zvéfina, zrajici syr / red meat, game,
aged cheese

ANDELUNA
Klima/climate: vysokohorské kontinentalni klima s
vyraznymi rozdily mezi dnem a noci / high-altitude
continental climate with pronounced day-to-night
temperature differences
Pada/soil: piséita s hlinitou slozkou / sandy soil with
2O clay content

3 Nadmofiska vyska/altitude: 1200-1400m

ALTITUD

Vinifikace/vinification: fizené kvaseni v nerezovém
tanku, poté zrani ve franc. dub. sudu po dobu 8-12
mésicu, nasledné lezeni min. 6 mésict na lahvi /
controlled fermentation in stainless steel tanks,
followed by aging in French oak barrels for 8-12
months, then a minimum of 6 months bottle aging.
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