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COUNTRY: Argentina 

REGION: Uco Valley / First Zone 

VARIETAL: Malbec 

ALC./VOL.: 13% 

APPELLATION: Mendoza 

BOTTLE SIZE: 750ml 

 

 
 

 
BRAND BACKGROUND: 
Art of Earth is the result of a global search for the finest organic vineyards within 
classic appellations, producing wines from traditional varietals that express their 
regions with purity and precision. Our wines remain true to their origins and 
winemaking traditions, crafted without the use of pesticides or herbicides. 

 
WINEMAKING / VINIFICATION: 
In the Uco Valley of southwestern Mendoza, we found the ideal setting for a premium 
Malbec—a remarkable high-altitude terroir where nature thrives. Sun-drenched days and 
cool nights promote slow ripening, preserving natural acidity and building an intense 
aromatic profile. Grapes are hand-harvested and grown in accordance with Argentina’s 
strict organic standards. The wine undergoes natural malolactic fermentation, followed by 
filtration and bottling. No oak is used, allowing the purity and true varietal expression of this 
Malbec to shine. 

 

SOIL: 
Semi-arid upland grasslands. Alluvial soil with different textures from sandy to 
loam. 

 
ANALYSIS: 
Acidity: 5.4 g/L pH: 3.58 Residual Sugar: 3.3 g/L 

NUTRITION: 
Gluten free, Non-GMO, Made with Organic Grapes, Vegan 
 
PALATE/TASTING NOTES: 
The nose shows a clean and expressive profile, dominated by red fruit aromas such as 
plums and cherries, complemented by delicate natural notes that highlight its organic 
origin. The palate is smooth and well-balanced, with soft, round tannins. The fruity 
character carries through to a gently sweet and pleasant finish, making it an easy and 
enjoyable wine to drink. 
 

PAIRINGS: 
Ideal as a traditional pairing with Argentinian wood-fired asado. Perfect match with 
venison, lamb, stews and aged cheeses. 

UPC: 
887724002073 
 
RATING/REVIEW: 
2024 vintage: Beverage Testing Institute Gold Medal 94 points “BEST BUY” 

 

 
 

 


