
MERLOT

S I N G L E  V I N E YA R D
C H A C R A  L A  P A P A Y

ALCOHOL

13,1% Vol.

ACIDITY SUGAR pH

5,90 g/l 3,6 g/l 3,64

VINEYARD
Region: San Patricio Del Chañar - Argentine Patagonia.
Latitude: 39º S. 
Climate: Wide temperature range. Low humidity, 
constant gentle winds, and scarce precipitation.
Soil: Eolic sandy soil with a 20 cm rocky surface, loose 
with excellent drainage, and fairly large rocks in depth. 
The soils have very low organic content.

WINEMAKING
Fermentation: Traditional, 14 - 16 days at a controlled 
temperature of 24-26°C.

TASTING NOTES
Color: Red with violet reflections.
Aroma: Pronounced plum initially, with underlying and 
pleasant pyrazine notes. Green bell peppers.
Palate: Good sucrosity at the beginning, medium-bodied, 
firm yet gentle tannins, and a long finish.

Chacra La Papay is the name of our 
vineyard, and therefore, this line of wines 
directly presents the clear and elegant 
aromatic expression of our wines, with soft 
and balanced tannins that contribute to 
the right structure. 

Malma is a term native to Patagonia, meaning pride. Pride 
in the journey taken and in what has been accomplished. 
Bodega Malma, owned by the Viola family, pioneers in 
viticulture in San Patricio del Chañar, honors its name by 
filling us with pride with wines that reflect the terroir and 
the care we put into them.


