
 
Family wine making tradition since 1905 

 

  
 

2019 Red-Blend, Orfila Reserva – Uco Valley 
50% Malbec 50% Cab.Sauvignon 

 OUR STORY 
In 1905, José Orfila, founded his winery in Mendoza, Argentina, 
on lands that were once owned by José de San Martin, the 
country’s founding father.  
Part of the Gancia family, emigrated from Italy to settle in 
Argentina in the 1940s. Their renowned winemaking roots, 
passion for wine and profound values were shared by the Orfila 
family. In 2010, the Gancia and the Orfila families merged their 
winemaking traditions. The pioneering spirit inspired by their 
legacy continues throughout the years, offering classic wines of 
singular character. 

VINEYARDS 
Malbec from Barrancas, Maipú planted in 1967 and La Consulta 
- Uco Valley in Mendoza. 
Cab.Sauvignon from Vistaflores & La Consulta-Uco Valley.  
Vineyard yields are closely controlled through pruning and 
irrigation (10-12 ton/ha) to highlight primary red and dark fruit, 
floral and spice aromas and increase layers of flavor and 
concentration. 

WINEMAKING NOTES 
Grapes are tasted for ripeness in field. Once the ideal moment is 
identified the fruit is hand-harvested and selected, to be pressed 
at the winery during the same day.  
Grapes from all vineyards are fermented separately in stainless 
steel with indigenous yeasts at controlled temperature (77ºF) 
with two daily open pump-overs until 6ºBaumé. After a delestage 
fermentation continues at 80ºF with closed pump-overs. Wines 
have a post-fermentative maceration, are racked and gently 
pressed and complete their malolactic fermentation. 80% of the 
wine was aged for 12 months in 70% French & 30% American 
oak barrels. Final blend is assembled through a careful barrel 
selection. Bottle aged for 4 months. 
 
TASTING NOTES 
Big bold flavors envelop the palate with red fruit, plum and 

chocolate. Malbec offers berries and spice, while Cabernet 

Sauvignon delivers power and structure. Relentless waves of strong, 

rich flavor resolve into a long, smooth finish. 

In the palate, the wine is rich, flavorful with soft round tannins, 
balanced acidity, and good lingering.  
 
TECHNICAL NOTES 
Alcohol:  13.8% 
T Acidity:  5.82 g/l 
Residual sugar:  1.98 g/l 


