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Grapes for the Gran VU Blend 2011 were hand-harvested early in the morning and immediately sent to the winery, where the clusters were hand-selected.
The Malbec was destemmed and sent directly into 225 litters French oak barrels, where it underwent cold maceration. Fermentation followed, using active dry yeast at a 
temperature of about 28°C. During fermentation, pigeage took place with the addition of oxygen controlled by “cliqueur” (diffuser).
The Cabernet Sauvignon was fermented in 7,000L oak casks. The juice underwent cold maceration, followed by fermentation using active dry yeast at a temperature around 
28°C. During fermentation, pumpovers and pigeage were performed. 
Following fermentation the wine was racked off the lees into oak barrels, where malolactic fermentation took place. After 6 months the wines were blended and returned to 
barrel for a total aging time of 24 months.

The 2011 blend was produced from grapes grown on our estate vineyards:
The Malbec (73%) came from carefully selected rows on El Oasis estate, located 1,200 meters above sea level, harvested April 15 and 16, and select rows on La Pampa estate, 
harvested April 25. 
The Cabernet Sauvignon (27%), clone 169, came from carefully selected rows on El Oasis estate, located at 1,150 meters high, harvested on April 30.

Even with winter temperatures higher than the average of 6.7 °C, the grapes received sufficient cold weather to allow budbreak to occur at the normal time and in a relatively 
short period, which resulted in a concentrated flowering period.
Spring temperatures were fairly characteristic for the Uco Valley (14°C) and the weather was sunny and dry, with little rain or zonda wind (a warm, dry wind from the 
mountains). During the first two weeks of November some vineyards in the Uco Valley were affected by frost. The lowest regions of the Valley (San Carlos) suffered the 
lowest temperatures and the greatest damage. Our vineyards located in the high region of the Uco Valley did not suffer any damage.
Summer was very dry, with rain only at the end of February, which did not influence the harvest quality. In general, summer maximum temperatures were lower than usual 
(18°C), delaying veraison by a week, and harvest by two weeks. This allowed for a longer period of ripening, which eventually resulted in grapes with excellent acidity levels 
and intense fruit expression.

The Gran VU Blend is an intense, deep red in color, with intense and complex aromas reminiscent of black fruit, licorice and menthol. 
In the mouth the wine is elegant and well-structured with ripe and velvety tannins. It offers rich black fruit, spices, and a subtle graphite 
note with great volume and a long, lingering finish.

W I N E M A K I N G  D E TA I L S

Winemaker: José Galante
Varietals: 73% Malbec, 27% Cabernet Sauvignon
Yeast type: selected active dry yeasts
Maceration: between 26 and 30 days
Fermentation temperature/time: 28-30°C for 14 days
Aging process /time: 24 months in oak barrels
Oak type: French oak (70% new, 30% one year old)
Filtration type: bottled without filtration

A N A LY S I S

Alcohol content: 15%
Tartaric acidity g/L: 6.3
Residual sugar g/L: 2.3
pH: 3.6
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“Salentein Gran VU Blend 
represents the deep commitment that Bodegas Salentein has 
made in the Valley de Uco. �is wine is the crowning glory 
of years of work and research in our quest to understand the 
terroir that we have identi�ed and selected to produce the 
best wines in Argentina. Having taken this trajectory with 

grapes from many di�erent regions of Mendoza, I am 
convinced that we have found the vineyards and varietals to 
perfect this blend. Gran VU Blend is a paean to the Valley 

de Uco and the wines of Argentina”.

José Galante, 
SALENTEIN CHIEF WINEMAKER.-


