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100% Malbec 

Inseparable comes from the heart of two blocks planted 

by the monks in 2010 in the valley floor of the Monastery  

Traditionally VSP trellised, it sits over calcareous sands 

and gravels and therefore is a low yielding vineyard that 

finally ends in a limited number of bottles annually. This 

is a 100% Malbec from the most renowned appellation 

today in Argentina as well as one of the best terroirs in 

South America. Harvested at the end of March by hand, 

the grapes were destemmed and vinified with minimal 

intervention in small 3,000 litres concrete vats.  

During the spring of 2019, there were a series of frosts 

suffered in mid-October, which meant production losses 

of around 50%. These conditions made it possible to 

produce more generous wines, with soft tannins and wide 

long mouthfeel. 

After 35 days of extended maceration with the skins, we 

racked the wine and aged in the same cement vats for 12 

months, bottling afterword’s without any fining or filtering.  

Total production vintage 2020: 

6000 bottles of 750 cc.
 

 


