
 

Ulmen Malbec Dulce- Technical Specifications 

  
Type Brand ÜLMEN 

 

 Vintage 2007 

   

Vineyard: Varietal: Malbec 100% 
 

 Region:  Lujan de Cuyo – Mendoza 
Argentina  
  

 Geo. Location Ugarteche – 1280 Meters over sea 
level  
  

 Type: Single Vineyard 
  

 Age: 19 Years 
  

 Production: 3.0 Tons per acre 
  

 Soil: Semi desert, ph 3.9 
  

 Plants: High Line –  
 

Analytical 
Data: 

Alcohol:  13% BY VOL 

 Total Acidity: 0.48 Grams. 
  

 Volatile Acidity: 0.055 %. 
  

 Sugar: 8.40 Grams. 
  

 Ph. 3.80 
  

Production 
Notes: 

Maceration: 288 Hs under control temperature 
(5 to 6  degrees Celsius) 
  

 Fermentation: 14  Days on standard Vase  

 Oak NA 
    

 Collection In 18 Kg Boxes 

 Transportation In 18 Kg Boxes 
 

 
 
 

 

Sensorial Analysis 
  

Color       Deep purple  
 

Nose:       
� Fruit: Sweet-plumbs  & Cherry, 
� Floral:  rose petal 

  
 
 

Tasting Notes 
 

Ulmen Malbec Dulce: This semi sweet wine is in 

a category all its own.  Ulmen delivers a deep 

purple color and a classic Malbec black fruit 

palate.  The natural malolactic fermentation 

process produces this wine’s natural 

sweetness.  Aged without oak, Ulmen delivers 

sweet cherries and plums on the nose, a great 

mouth feel, and stripped down Malbec fruit. 

 
 

 
  

 
 

 


