
Mi Terruño Mayacaba 2015

Co-Winemakers: María Eugenia Baigorria & Sergio Gimenez
Grape variety: 100% Malbec
Region of Origin: Perdriel (Luján de Cuyo), Mendoza
Vineyard details: Alluvial soil and �at irrigation.
Age: 103 years old vines, Lujan de Cuyo county.
Elevation: 650 mts above sea level.
Climate: Dry and continental with great sun exposure allowing 
perfect ripening. Mendoza's climate is characterized as an arid 
(Köppen climate classi�cation BWh or BWk depending on the 
isotherm used); [22] with continental characteristics. [23] Most 
precipitation in Mendoza falls in the summer months (Novem-
ber–March). [23] Summers are hot and humid where mean tempe-
ratures can exceed 25 °C (77 °F).[23] Average temperatures for 
January (summer) are 32 °C (90 °F) during daytime, and 18.4 °C 
(65.1 °F) at night. [24] Winters are cold and dry with mean tempera-
tures below 8 °C (46.4 °F). [23] Night time temperatures can 
occasionally fall below freezing during the winter. [23] Because 
winters are dry with little precipitation, snowfall is uncommon, 
occurring once per year. [23] July (winter) the average temperatu-
res are 14.7 °C (58.5 °F) and 2.4 °C (36 °F), day and night respecti-
vely. [24] Mendoza's annual rainfall is only 223.2 mm (8.8 in), so 
extensive farming is made possible by irrigation from major rivers. 
The highest temperature recorded was 44.4 °C (111.9 °F) on 
January 30, 2003 while the lowest temperature recorded was −
7.8 °C (18.0 °F) on July 10, 1976. [25]. 

Vine cultivation: Vertical shoot position trellising.
Harvest details: By hand in 15 kg cases, picked between April 2nd 
and 15th.
Yield: 5,500 kg/ha
Vinification: Grapes were destemmed and crushed. Cold skin 
contact before fermentation. 12 days of fermentation in stainless 
steel tanks at 27 - 29ºC. Délestages. Maceration after fermentation. 
Natural malolactic fermentation. 
Ageing process: French oak barrels for 20 months. 
Colour: Garnet red with bluish tints.
Aroma: Perfectly ripe red fruits. A great range of aromas from the 
oak are appreciable too; vanilla, smoke, toast and spices.
Palate: Concentrated, expressive and, appetising. Silky tannins 
make way for a �ood of sensations on the palate, ending long and 
convincing. 
Alcohol content: 14% Vol (20º C).
Total acidity: 4.89 g/l tartaric acid.
Residual Sugar: 1.95 g/l.
Serving Temperature: 16 - 18ºC / Cellar up to 10 years.
Awards / Points / Accolades: 94 Pts. & Editors Choice Wine Enthu-
siast USA.


