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Lagarde is pleased to introduce Primeras Viñas, an exclusive collection of 
limited terroir selected wines. �ey represent real treasures due to the prestige 
and grand terroir of the chosen parcels these wines come from. �ey are the result 
of history, hard work and constant research in our most unique vineyards.

This wine comes from our high altitude vineyard Malbec, from Mendoza's 
�p�|�«�¸�� �«�|�À�C�J�¸�� �ÿ�ý�¸�*�£�� �ÿ� � �*�g�g�ÿ�¸�O�|�r���� �G�À�ÿ�g�¸�ÿ�g�g�ÿ�£�ã�� � �r�|�r�ÿ�«�¸�*�£�O�|�!���� �à�O�¸�J�� �ÿ�� �J�O�C�J��
concentration of limestone and the advantage of a high altitude sunlight, we 
are excited to introduce the new vintage of this wine, which comes from 
�«�*�g�*���¸�*�#��� �ÿ�£���*�g�«���|�B���¸�J�O�«���Ü�O�r�*�ã�ÿ�£�#��

�¼�J�O�«���Ý�O�r�*���O�«���ÿ���Ý�|�r�#�*�£�B�À�g���*�â�ÿ�p� �g�*���|�B���¸�J�O�«���ÿ� � �*�g�g�ÿ�¸�O�|�r�	�� �«�O�r���*���O�¸���«�J�|�Ý���ÿ�«�*�«���¸�J�*��
� �*�£�«�|�r�ÿ�g�O�¸�ã�	��� �*�£�B�À�p�*���ÿ�r�#���ÿ���«�¸�£�|�r�C���«�*�r�«�*���|�B���|�£�O�C�O�r�����S�¸���Ý�ÿ�«���ÿ�C�*�#���O�r���F�£�*�r���J���|�ÿ�d��
���ÿ�«�d�«�	���£�*�#�À���O�r�C���¸�J�*���ÿ�C�O�r�C���O�r�¸�*�£�Ü�*�r�¸�O�|�r���¸�|���ÿ���p�O�r�O�p�À�p���O�r���|�£�#�*�£���¸�|���£�*�«� �*���¸���¸�J�*��
�Ý�O�r�*���ÿ�r�#���O�¸�«��� �|�¸�*�r�¸�O�ÿ�g��

•  �S�r�¸�*�r�«�*���£�*�#���Ý�O�¸�J���Ü�O�|�g�*�¸���£�*�õ�g�*���¸�O�|�r�«��
• �'�*�g�O���ÿ�¸�*���õ�g�|�£�ÿ�g���r�|�¸�*�«��
• �/�g�*�C�ÿ�r�¸�	�����|�g�#���ÿ�r�#���Ý�O�¸�J���ÿ���p�*�#�O�À�p���¸�|���g�|�r�C���ÿ�r�O�«�J���O�r���p�|�À�¸�J�������C�O�r�C���O�r���|�ÿ�d��
���*���|�p�*�«���À�r�r�|�¸�O���*�#���ÿ�r�#��� �*�£�B�*���¸�g�ã�����ÿ�g�ÿ�r���*�#��

pair ing suggest ion
�à�|�r�#�*�£�B�À�g�� �Ý�O�¸�J�� �C�£�O�g�g�*�#�� �£�*�#�� �p�*�ÿ�¸�«�	�� �«�¸�£�|�r�C�� ���J�*�*�«�*�«�� �ÿ�r�#�� � �ÿ�«�¸�ÿ�� �#�O�«�J�*�«�� �Ý�O�¸�J��
�Ý�J�O�¸�*�� �«�ÿ�À���*�«�	�� �¸�|�p�ÿ�¸�|�� �|�£�� �¸�£�À�ó�õ�g�*�«���� �S�¸�� �O�«�� �ÿ�g�«�|�� �O�#�*�ÿ�g�� �¸�|�� � �ÿ�O�£�� �Ý�O�¸�J�� �«�¸�*�Ý�«�	�� �C�ÿ�p�*��
�#�O�«�J�*�«�� �|�£�� �Ü�*�C�*�¸�ÿ���g�*�«�	�� �«�À���J�� �ÿ�«�� �«�¸�À�ó�B�*�#�� � �|�¸�ÿ�¸�|�*�«�	�� ���ÿ�d�*�#�� � �À�p� �d�O�r�«�� �|�£�� �£�|�ÿ�«�¸�*�#��
� �*� � �*�£�«��

Alcohol: 13.9%
Sugar residue: 1.59 g/l.
Total acidity: 5.74 g/l.
PH: 3.90.
Vineyards:���G�À�ÿ�g�¸�ÿ�g�g�ÿ�£�ã�	���¼�À� �À�r�C�ÿ�¸�|���+���r�*�r�#�|�í�ÿ��
Planted in: 2006 and 2007.
Altitude: 1380 masl.
Aging method:���•�Œ�Œ�„���|�B���¸�J�*���Ý�O�r�*���«� �*�r�¸���•�’���¸�|���•�”���p�|�r�¸�J�«���O�r���B�£�*�r���J���|�ÿ�d�����ÿ�«�d�«��
and another 12 months in the bottle.
Aging potential: over 15 years.


