
BODEGALAGARDE LAGARDEWINE WWW.LAGARDE.COM.AR

Bodega  | San Martin 1745,  Mayor Drummond (5507) Luján de Cuyo, Mendoza, Argentina | Tel/Fax (+54 261) 498-0011/3330 | info@lagarde.com.ar

Alcohol: 13.9%
Sugar residue: 2.30 g/l.
Total acidity: 4.63 g/l.
PH: 3.80.
Vineyards: Agrelo and Perdriel, Luján de Cuyo – Mendoza.
Planted in: 2006 and 2007. 
Altitude: 980 masl.
Aging: 30% of the wine was aged between 3 and 5 months in oak barrels 
 (50% French and 50% American).

• Bright and intense bluish red.
• Lively nose with ripe red fruit. Cherry and homemade red fruit jams. There are 
menthol notes.
• The palate exploits the delicious Malbec fruit and a so�t structure is perceived. It 
is juicy with a persistent unctuousness. It exhibits a marked balance with a round 
and harmonious body.

t a s t i n g  n o t e s

p a i r i n g  s u g g e s t i o n
Ideal with grilled meats or spicy and spicy stews.

100% Malbec

The history of Bodega Lagarde dates back to the beginnings of vine 
cultivation and the wine industry in Mendoza (Argentina). Established in 
1897 and managed by the Pescarmona family since 1970, it has always worked 
to fulfill the same objective of producing the highest quality wine, 
maintaining a unique commitment to the land and its people. Being one of 
the wineries with the longest trajectory in the province, we proudly count 
with historical and centenary vineyards from 1906 and 1930.

From our estates comes a range of sophisticated varietals that seek to highlight to 
the maximum the quality of the grapes grown in the family vineyards located in one 
of the best winegrowing areas of Argentina: Luján de Cuyo. They are aged in oak 
to provide good body, without losing fruit expression and aromatic intensity.
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