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Area        Varieties
Age
Roots
Plant density 
Planting alignment 
Yield
Row spacing 
Trellis / canopy 
Pruning technique

Vineyards: Finca LA AUGUSTA
960 meters above sea level.

Harvest season: first half of April.
Harvest: by hand in 15 kg plastic boxes.

4 Hectáreas = 9.88422 Acres      MALBEC
48 years old 
Own roots
5,500 plants/ha 
6.500
SE-NW
2,1 m 
VSP
Spur pruned during the winter

Vintage: 2017
The signature of our Malbec in Lujan de Cuyo, Finca “La Augusta” is highlighted in the violet aromat-
ics and red fruit flavors of  Juana Larrea Malbec. The 2017 shows heightened aromatics of this cooler 
vintage and an elegant tannin structure derived from 6 months maturation in French oak barrels and 
American oak barrels.

The most influential factor of the 2017 vintage was a cold Spring and a frost in early November which resulted in lower than 
average yields. The cooler weather continued throughout the summer season causing the maturation and harvest to take 
place over a longer period than usual. The most aromatic fruit from the vines planted on the coarser western part of the 
vineyard were picked in early April. The richer and slightly riper berries, which give Juana Larrea Malbec intense and pure 
red fruit notes and tannins, were picked in late April.
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Vintage: 2014
Production: The grapes are distempered, cooled and placed in tanks of Stainless Steel, where after a  soft maceration  in  
cold  they  are  inoculated  by yeasts selected of French origin. The alcoholic fermentation  lasts approximately between 7  
and 10 days to temperatures that do not overcome the 25-27º C, this in order to preserve the own fruit of the wines.
Malolactic fermentation:  to  accomplish this  fermentation  we  use  Lactic Selected  Bacteria of French origin.

Aging: Once the  wines are  obtained  they  are  aged  for 12 months in casks of 225 l of French oak.
Once the  process  is  finished the rammer in bottles takes 6 months.

Alcohol: 14.1%
Acidity 4.35
PH  4.0

WINE PARING:
Augusta Vineyard is highlighted in the violet aromatics and red fruit flavors of Malbec. The 2014 
shows heightened aromatics of this cooler vintage and an elegant tannin structure.

This Malbec is great depth and lively acidity characterises the 2014 Montevia Malbec Reserve, the flavor spectrum ranges 
from dark mulberry and blackberry, some hints of clove and mocha derived from time in barrel.

Tasting notes: 
Intense red colour with violet hues, brilliant.
Dark and ripe. but intense and vivid, with melted licorice, plum confiture and a creamy mix of blackberry, cassis and black 
plum fruit all pumping throurgh the lengthy finish. Hints of freshly cured Tobacco.
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about viamonte winery

At every stage of the process sustainability is at the forefront of our minds, and we try to minimize our impact on the soil, air and 
water whilst encouraging biodiversity. From pruning our vines and picking and selecting our fruit by hand, reusing our precious 
glacial melt water, sourcing materials from suppliers who have environmentally friendly work ethics and practices, to taking a 
commitment to the families of our team and the broader Lujan de Cuyo community. Our approach combines an environmental 
and social conscience.

Our Social Responsibility Programme has been acknowledged for the significant and tangible benefits to our community. 
Viamonte Winery participate in activities to collect resources and education of their local community. Viamonte Winery's Team 
is working on development of "a new wine" to promote the social work.


