
VINEYARDS

ESTATE SELECTION ROSÉ

WINEMAKING

TASTING NOTES

LOCATION:  Agrelo, Luján de Cuyo.

YEAR OF PLANTATION:  2000.

TRAINING SYSTEM:  Vertical shoot 

positioning.

SOIL TYPE:  Clay, limestone and rocks in 

the subsoil.

COMPOSITION:  50% Malbec - 50% Pinot Noir.

WINEMAKING:  Manual selection of grape berries and crushing. Short time 

maceration between pomace and must in stainless steel tanks. Must is 

separated from pomace and left to clear for 24hs without the use of pectolitic 

enzymes. Fermentation begins at 16°C by adding yeast in the form of pie de 

cuve. Clarification, filtering and bottling.

PRODUCTION:  4.000 bottles / year.

WINEMAKER:  Juan Ubaldini.

ALTITUDE:  1.000 meters above sea 

level.

GRAPE YIELD:  8.000 kg / ha.

HARVEST:  Manual.

Rich salmon color, presenting flavours of soft raspberry that evolve into floral 

notes. This well-balanced wine is light bodied with zippy acidity, citrus blossom 

and slight minerality, which leads to an elegant and crisp finish.

BEST SERVED:  Between 10ºC y 11ºC. 

Caelum is a small constellation that can be seen from the southern hemisphere. It 
represents a chisel, the sculptor's tool. As the chisel to the sculptor, our hands are to us 

the tool of winemaking.


