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KAIKEN Ultra Malbec 2007

Of purple color, our Kaiken Ultra Malbec combines notes of figs and wild flowers, finely blended with the elegance of the French oak

On the mouth it is an intense and powerful wine, showing the gentle and sweet tannins, characteristic of the Malbec variety and Kaiken’s winemaking style. Its aftertaste showcases violet hints provided by the fruit of our Agrelo vineyard.

A bold Malbec that shows a unique balance between alcohol and acidity, product of the wide thermal amplitude found in the highest zones of Mendoza and Uco Valley (1,000 m.a.s.v / 3,280 feet above sea level) 

Denomination of Origin: Mendoza, Argentina

Grape Varieties: 100% Malbec 

Yield of Vineyard: 7.5 tons per hectare (3 tons per acre)

Hand harvested using 15kg bins. The best grapes are manually selected before starting the winemaking process

Oak Aging: 80% Aged in French oak barrels for 12 months

Cellaring Recommendations:
· While ready to enjoy now, this wine will age well for at least ten years.

Recommended Serving Temperature/Decanting:
· Recommended 30 – 45 minutes decanting before drinking 

· Temperature: 18° – 20° Celsius / 64° – 68° Fahrenheit

Food pairing: Perfect to be matched with all kinds of meats; foods with spicy sauces, soft and creamy cheeses and sweet desserts

Vineyards: The grapes are produced in Valle de Uco (Vistaflores, Altamira, Tupungato) and First Zone (Agrelo, Vistalba)

Winemaking:

· Prefermentative Maceration for seven days at 10° C (50° F)

· Alcoholic fermentation for 10 to 12 days at 25°-28° C (77°-82° F)

· Post fermentative maceration for 10-15 days

Basic Analysis:
	% Alcohol (v/v)    

15.1
	pH    


3.71

	Total Acidity (g/l)     
3.23
	Volatile Acicity (g/l)
0.57

	Residual Sugar (g/l)   
2.4
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