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BODEGA

DEL FIN DEL MUNDO

—— PATAGONIA ARGENTINA —

TECHNICAL NOTES
Alcohol: 14.4% vol
Sugar:2.12 gr/ It
Total acidity: 547 gr/lt
pH: 3.75

WINEMAKING PROCESS

Maceration: 31 days.

Malolactic fermentation: 100%.

Ageing: 15 months (100 % in French Oak Barrels)

TASTING NOTES

Vivid purple red color

Intense red fruit aroma with hints of coconut,
chocolate and tobacco

Fruity, silky and balanced on the palate, sensuous, with
soft tannins.

Very elegant wine with an extraordinary finish.

AGEING POTENTIAL
8 to !0 years.

SUGGESTED SERVICE TEMPERATURE
18°C.

Mr. Marcelo Miras | Winemaker - Chief Winemaker

Bodega del Fin del Mundo
Ruta Prov. 8 Km. 9, San Patricio del Chafiar, Neuquén, Patagonia
Argentina. Tel./Fax.: (+54 299) 4855004 / 4855083.

Neuquén Office
San Martin 195, 5° piso, Oficina 3, Neuquén, Patagonia Argentina.
Tel./Fax.: (+54 299) 4424040 . Email: info@bdfm.com.ar

Buenos Aires Office
Honduras 5663, Ciudad de Buenos Aires CP 1414 Argentina.
TellFax: (+5411) 4852 6660



