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Crios Rosé of Malbec is produced using the traditional “saignée” method, a bleeding of 
the lightly-colored juice from the skins of fermenting old-vine Malbec grapes at just the 
right time to generate a brilliant red color. Old-vine Malbec grapes create a richer, spicier 
wine than most other rosés from around the world.

This wine has a beautiful, deep, vibrant rosé colour, and a surprising amount of body for 
a rosé wine with beautiful aromas of fresh, ripe wild strawberries. On the palate, the 
flavours of strawberries and cherries come rushing in, accompanied by some spice notes 
and a clean, dry finish. This is the wine to serve with warm-weather meals with a mix of 
traditional white & red wine foods. A delicious wine to enjoy with light snacks and 
cheeses. Best consumed in its youth.

89 points Robert Parker/Wine Advocate
"The 2007 Rosé of Malbec is medium pink with an expressive bouquet of 
strawberry and cherry. The wine is medium-bodied, ... dry in style, has rich 
flavours, excellent acidity, and a lengthy finish. Drink this remarkably 
food-friendly wine over the next 1-2 years. Susana Balbos’s Crios offerings ... rank 
among the best values from my Argentina wine tastings. All of the Crios wines are 
outstanding values."

— The Wine Advocate, Issue 174 / December 2007
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BC Retail  $19.99       + 542332  (SPEC)

Technical Data

Malbec 100%
Vineyard: Agrelo
Acidity: 6.05 g/l
Average age of vines: 29 yrs (ungrafted)
Manually Harvested
Special Handling: Saignée of Malbec
13.8% alc./vol.   750 ml
Oak: None
Unfined, light filtration
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