El Rede
Malbec, 2019

AB O U T THE W INE
Jimena Lopez has been immersed in the world of
wine since high school. She trained around the world
before bringing her talents home to Mendoza, and
believes the best wines are from quality fruit grown
on old vines. This smoky Malbec, hand-harvested from
90-year old vines, is a shining example.

DID YO U KNOW?
Malbec vines introduced to Argentina came
from Cahors, in south-central France.
Cahors Malbecs taste earthy and spicy, while
Argentina’s Malbecs are decidedly fruity.

A B O UT T H E REGION
Malbec grapes thrive at high elevations,
where the cool climate helps create
more acidity. The El Rede Malbec
grapes are grown in the acclaimed
Mendoza region, on the eastern side of
the Andes, where elevation is around
2,500 feet above sea level.
Mendoza, Argentina

AT A GLAN CE
Variety: Malbec

Oak: No oak (stainless steel)

Vintage: 2019

Alcohol: 13.5%

Vineyard: Various

Farming: Conventional

To learn more about this wine, visit blueapron.com/wines/265

TASTIN G N OT ES
The 2019 El Rede is a classic Argentinian Malbec. This dark ruby wine shows
classic Malbec smokiness, accented with notes of cherry, plum, dark chocolate,
and leather. This wine was fermented in stainless steel barrels for 7 days. Aging
without oak allows the fruity character of the wine to shine through.

1) Look at the Color

Garnet

2) Swirl & Smell

Smoke

Leather

Cherry

Plum

3) Taste & Savor
Low

Tannins

High

TAST I N G T I P
One of the easiest ways to
spot Malbec in a blind tasting isn’t
by the taste, but by the color.
Tilt your glass slightly and look
at the very edge of the wine.
Do you see how the wine fades
to a bright magenta? This quality
is unique to Malbec.

Drying element

Sweetness

Amount of sugar

Body

Viscosity or weight

Acidity

Tingling crispness

4) Pair and enjoy!

Bold &
Spicy

Match this wine’s symbol to a Blue Apron Meal
Balance richness with more richness and pair
the bold rich flavors of this Malbec with your favorite
steak or burger.

