
2007 Tango 
 

Dry 
Technical Data 
 Blend (if any) Malbec 

Sugar at Harvest 27.00 

pH at Harvest: 3.90 

Total Acid at 
Harvest 

4.00 

Bottling Date 7/21/2008 

Cases Produced .00 

Appellation Lujan de Cuyo 

Residual Sugar 0 

Alcohol at 
Bottling 

14.10 

Total Acid at 
Bottling 

5.00 

pH at bottling 3.54 

Oak usage Minimal 

Bottle Size 750ml 

Tasting Notes 
Soft, sweet tannins inky black 
colored wine. Full bodied, rich, 
intense dark berry flavors, and a hint 
of  oak with vanilla 
 
Pairing Suggestions 
Grilled red meat and full flavored 
dishes.  Chateau Chantal 
“Malbeque” BBQ sauce 
 
 
 

Suggested Retail Price 
 

8.99 
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