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THE BEST FROM BOTH SIDES OF THE ANDES




KAIKEN Rosé of Malbec 2008

The wine presents a clean and intense cherry color. On the nose it has fruity aromas of strawberries and violets that enhance its complexity.

On the mouth it is full bodied and in perfect harmony with its delicate acidity. A fresh, delicate and alluring wine and a fascinating partner to combine with diverse kinds of meals.

An enticing wine that combines the unique freshness of the best rosés with the body and softness of our beloved malbecs.

Denomination of Origin: 
Mendoza, Argentina

Oak Aging

Unoaked
Yield of Vineyard: 
9 tons per hectare (3.6 tons per acre)

Winemaking

· Vineyard canopy management is kept to a minimum, in an effort to maintain the grapes protected from the sun to maintain their freshness intact.

· Grapes are hand harvested the first half of March from our Vistalba vineyard and produced using the same grapes as our Ultra Malbec, but picking them one month earlier to have a higher level of acidity resulting in a very fresh and easy to drink wine. 

· After harvest all bunches are carefully inspected manually before entering the winemaking process.

· Once in the tank, the grapes undergoes prefermentative maceration for 18 hours at 10ºC (50 º F), then the skins are separated from the must and the wine is decanted for 24 hours to continue with alcoholic fermentation at low temperatures 12º C (54º F) for 30 days.

Grape Variety: 



100% Malbec.

Cellaring Recommendations:

Up to 5 years.

Recommended Serving Temperature: 
12 – 15º Celsius (54 – 59º Fahrenheit)

Decanting:



Recommended for 30 minutes.

Food pairing: 

Highly recommended for many different foods, ideal to be enjoyed with white meats, salads, sushi and sashimi.

Basic Analysis:

	Alcohol 


13,5 

Total Acidity (H2 SO4)
3,82 g/lt.

Residual Sugar  

4,9 g/lt.
	pH 


 3,31 

Volatile Acidity (C2H4O2) 
 0,30 g/lt.

Free So2


 0,023 g/lt.


 www.kaikenwines.com


