
Varietal: 100% Syrah.

Growing regions: Lulunta, Maipú. Mendoza, 

Argentina. 

Winemaking

Manual harvesting of the grapes.

Reception: destemming.

Cold maceration.

Temperature-controlled fermentation with 

selected yeasts.

Pressing.

Natural malolactic fermentation.

Blending.

Stabilization, filtration and bottling.

Tasting Notes

Our Finca Magnolia Syrah presents ruby-red 

colour in the glass with violet hints. On the nose 

the wine is very elegant and one appreciates 

aspects of spices and raspberry, plus other red 

fruits typical of the varietal. The entry is 

pleasant and attractive with a round yet well-

structured mid-palate. Medium-long finish.

ALCOHOL

12,6%

TOTAL ACIDITY

5,9 g/ l

RESIDUAL SUGAR

3,5 g/ l

SYRAH

fincamagnoliawines fincamagnoliawines.com

PH

3,65

BLOSSOMS FROM A TIMELESS WORLD


