Fact sheet

INCONSCIENTE
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Region of origin: RobertoRanft, Vista Flores, Mendoza,
Argentina.

INCONSCIENTE

Winemaker: Joaquin Martin

Viniedo: 1200 m.a.s.l. Very old pergola vineyard with a mix
of grape varieties, including Criolla Chica, Cereza, Aspirant,
Moscatel, Sultanina, and Torrontés. Criolla Chica vines were
marked, and only this variety was harvested.

Vinification:  Hand-harvested in 350 kg bins on
07-03-2024, the grapes were destemmed into 2,225-litre
concrete eggs. Pump-overs were performed every other day
to oxygenate and moisten the cap. Before fermentation was
complete, the wine was pressed and fermentation continued
in the same vessels.

Ageing: 6 months in concrete egg
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Production: 8.000 Its.

Tasting Notes : Low-intensity ruby red colour. Elegant and fruity,
the nose reveals enticing notes of fresh raspberries, strawberries, and
earthy aromas that add great complexity to this wine. On the palate,
it enters softly with balanced acidity, juicy, and elegant.

Composition:

Criolla Chica: 100%

Analytical Data:
Alcohol: 12.5% Azucar (g/): 1.8

Acidez (g/I): 5.0 PH: 3.44





