Renacer Malbec

SHELF TALKER

Renacer
* MIALBEC

AWARDS
92 Points | James Suckling

FEATURES
Vegan, Sustainable, Carbon Neutral &
Family Owned

TASTING NOTES

Deep and intense ruby red color.
Aromas of plum, pepper, eucalyptus,
mint and pine needles. On the palate,
It has beautiful balance of fruity and
woodsy flavors.

FOOD PAIRING
Grilled steak, creamy mushroom
sauces and melted cheese.

ORIGIN
Mendoza, Argentina
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