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An Abacus is a simple device used to make manual mathematical calculations by sliding counters 
along rows of wires set inside a frame. Like the vineyard with the rows of vines and wires that are 
responsible for the birth of the grapes inside these bottles. Our winemakers count one by one the 
vines of each component that makes this blends unique.
Abaco is mathematics, science, precision and passion for the wine blending.

Marca: Abaco Wines  
Vino: Abaco Parcel Blend
Vintage: 2019 
Composition: Malbec - Malbec. 
Vineyard: Cordón del Plata, Valle de Uco, 
Mendoza, Argentina
Malolactic Fermentation: Yes 
Ageing: 6 months in stainless steel tank and 8 
in the bottle.
Alcohol: 13,7% 
Acidity: 4,89 g/l pH: 3,65 
Winemaker: Ariel Angelini

Tasting Notes: 
Ábaco Parcel Blend is a great expression of a 
unique place in Mendoza: the riverbanks of the 
indomitable Las Tunas River, in the heart of 
Uco Valley. It has a deep purple color with 
hints of ruby. Aromatic notes of red currants 
and red cherries, red flowers and sweet 
spices. Juicy and fresh from the first sip; you 
won’t have an excuse to not finish this bottle.  

Food Pairing: Pasta with meat sauce or Pizza 
with grilled vegetables. 
Serving Temperature: 14°-16°C 
Aging Potential: 5- 8 years
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