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Artesano (Artisan in English), is an homage to the
traditional silver and leather handcrafting of Argentina.
Argentine traditions in the handcrafting could be traced to
the conquerors and now a days it has became a very well
known profession with worldwide recognized and
prestigious artists. The wines of Artesano comes from our
organic vineyards at the foothills of the Andes, respecting
the traditions, soil and care of the organic winemaking as it
were made by Artisians.

* Organic Malbec — Cabernet Franc 2019 -

Finca Agrelo

This organic Malbec-Cabernet Franc is made 100% with
Malbec

Grapes sourced from our oganic vineyard located in Alto
Agrelo, Mendoza. Temperature range goes from 35°C in
the hottest days to between 10 and 15°C in the summer’s
coldest mornings.

Intensive red colour. In the nose it offers aromas of
cherries, plums, currant leaves and fruit. Rich, full body,

roung in the mid-palate, supple tannins and long finish.

TECHNICAL INFORMATION

Varietal composition: 70% Malbec, 30% Cabernet Franc
Region: Mendoza, Lujan de Cuyo, Alto Agrelo.

Fermentation: Malbec: Stainless steel tanks fermentation at 25
28°C for 10 days. Cabernet Franc: stainless steel tanks
fermentation at 25-27°C for 10 days

Oak aging: Malbec: 20 % of the blend fermented in french and
American oak stavesstaves. Cabernet Franc: 30 % of the blend

aged in french new oak staves

| Alc.144 | Az 34 Act.58 | pH.38 |



