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Oak: 100% French oak

Alcohol: 15.2%

Farming: Conventional

Variety: Malbec

Vintage: 2015

Vineyard: Finca Libertad

Luján de Cuyo, Mendoza, Argentina

Mendoza is high and dry, hugging the 
eastern side of the Andes Mountains. 
The bright sunlight, low rainfall and 
warm daytime temperatures result in 
small grapes with concentrated flavors. 
Luján de Cuyo is a small, prestigious, 
higher-elevation area of Mendoza, 
where the grapes receive more intense 
sunlight, yielding fuller-flavored wines.

Mendoza has many large vineyards, in part 
because isolated hailstorms are common. 

If one small area of the grape crop is destroyed, 
unaffected plots remain. 

The entire Argentine wine industry has Don Tiburcio 
Benegas to thank. In 1883 he was the first to import 
Malbec vines from France. He planted his Mendoza 
vineyard, Finca Libertad, and gave leftover vines to 
friends and neighbors. The rest is history. Century-old 
vines still grow at Finca Libertad, but we identified a 
small, newer section of the vineyard with 20-year-
old vines to create this fruity red that’ll complement 
boldly flavored dishes.

Viña Libertad
Malbec, 2015



4) PAIR AND ENJOY!

Low High

TASTING NOTES

1) Look at the Color

2) Swirl & Smell

3) Taste & Savor

Tannins
Drying element

Sweetness
Amount of sugar

Body
Viscosity or weight

Acidity
Tingling crispness

TASTING TIP

Note how the wine’s flavors 
are powerful at the front of 

your palate. This is a common 
characteristic of Malbec.

AniseCinnamonBlack cherryCola

Dark purple

Viña Libertad Malbec is anything but shy, full of fruit and spice flavors—classic 
in style. But the wine has some restraint, so it’ll complement flavors on the 
plate, not overpower them.

Plush &  
Fruity

More classic pairings:  
Beef Bourguignon  |  Salmon  |  Mushroom risotto

Match this wine’s symbol to a Blue Apron Meal
Classic in style, these reds are equal parts power and finesse. 
Richer Pinots and Merlot-based Bordeaux reds, with their mix of 
red- and black-fruit flavors, can hold their own with just about any 
meat. The most delightful pairing to remember: Pork always loves 
this kind of Pinot Noir.


