
BLEND

ALCOHOL

13,5% Vol.

ACIDITY SUGAR pH

5,80 g/l 2,45g/l 3,63

The Universo line pays homage to the 
vastness of Patagonia reflected in the starry 
skies, reminding us of the small and 
ephemeral nature of our existence and 
filling us with awe and humility before the 
cosmos. 
It is the same nature that provides us with 
the fruits to craft unique wines that reflect 
the identity of the Patagonian terroir.

"Malma" is a word of the original inhabitants of 
Patagonia, meaning pride. Pride in the journey taken and 
in all that has been achieved. Bodega Malma, owned by 
the Viola family, pioneers in viticulture in San Patricio 
del Chañar, lives up to its name with the pride we feel in 
how our wines express the terroir and the dedication we 
put into their production.

VINEYARD
Region: San Patricio Del Chañar - Patagonia, Argentina. 
Latitude: 39ºS.
Climate: Significant thermal amplitudes, low ambient 
humidity, constant winds, and scarce precipitation.
Soil Type and Composition: Cabernet Sauvignon: 
Franco-arenaceous clay soils with an abundance of medium 
and coarse fragments, well-drained and deep.

WINEMAKING
Varietal: Cabernet Sauvignon and Merlot.
Fermentation: 18-20 days, traditional with controlled 
temperature at 24-26°C.
Aging: 8-12 months in contact with oak during conservation, 
60%.

TASTING NOTES 
Color: Intense red.
Aroma: Subtle floral aroma, dominated by typical pyrazines 
of Cabernet Sauvignon and Merlot. Subtle and integrated oak.
Palate: Round, balanced, with great volume and intensity. 
Vibrant, deep, and long finish.


