NUNA ESTATE MALBEC
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CHAKANA

NUNA

Varietal Composition: 100% Malbec.

Origin: Nuna vineyard, Agrelo, Lujan de Cuyo, Mendoza, Argentina.
Altitude: 960 metres abs.

Soil: Mostly loam with sandy loam spots 100 cm and deeper with
calcium carbonate coated gravel in some areas.

Viticulture: Organic and biodynamic certified by Demeter. Vegan

o certified by the Vegan Society. GMO free.
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Ageing: Concrete vats for 6 to 10 months.

Winemaker: Gabriel Bloise.

the search for a nati

amore conscious fel N? o f.0r :E)%
GMO eganr U &

ssssssssss
ssssssss

o
PROVIVaA

VITICULTURE FOR THE FUTURE

sophie@sophiejump.com www.chakanawines.com.ar @chakanawines



