The family name Pulenta, which has almost a hundred years of tradition in
viticulture, fulfills with Valbona the goal set by Don Augusto: to produce wines
that would strongly reflect the characteristics of the soil and the vineyards from
San Juan.

VALBONA SYRAH

Color:
Intense, deep red.

Aroma:
It smells of fruits, especially.

Flavour
It is a strong wine, with a velvety mouthfeel and nice
tannins.

Serving Suggestions:
Ideal para acompafiar carnes de intenso sabor, comidas
especiadas (picantes) y fiambres.
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VALBONA
W/ Serving temperature suggestion:
ales 11-13°C.

Variety:
0
| Syrah 100% Syrah
Procdoasit Sau; Tate Vineyard:
ROTRA NS Plantation Dofa Filomena

9 de Julio County, San Juan, Argentina

Harvest:
The grapes are harvested during the third week of
March.

Fermentation:
Standard, with selected wine yeasts, for 20 days
approximately, at a maximum temperature of 28 °C.

Maceration Time:
Standard, with selected wine yeasts, for 20 days
approximately, at a maximum temperature of 28 °C.

Malolactic Fermentation:
Natural, 100%
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