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PAIRING SUGGESTIONS
Mala Vida Limited Edition has a very different, innovative 
and unique production. A 100% Mediterranean wine that 
marries perfectly with tasty, spicy, but balanced food. 
Juicy meats and fish, mild stews, pasta or rice dishes. 
Preferred drinking temperature, 12 and 16ºC degree. 

VINEYARDS AND SOIL
Over 30-year-old vineyards. Cultivated on chalky clay 
soils, strictly on dry land. Due to the scarcity of water these 
vineyards have a low production but very high quality. 
These climatic characteristics give the grape varieties a 
strong personality. 

WINEMAKER´S TASTING NOTES
Intense cherry red colour. Complex and elegant, with ripe 
red fruit aromas reminiscent of compote. Pleasant and 
silky on the palate. Bright and clean in the glass, with a 
dense tear. 

VARIETIES
Monastrell, Garnacha Tintorera.

AGEING
8 months in new French oak barrels. 

TECHNICAL DATA 
15 % Vol. Alc.
AT 5,5 g/L
AR < 4
pH 3,68

PALLET
750 ml. glass bottle.
Cardboard box of 6 bottles.
510 bottles per europalet.

AND YOU..., WHAT KIND OF LIFE ARE YOU LEADING?

MALA VIDA

RED WINE

Mala Vida Limited Edition is a special edition of bottles dedicated to those people who have things clear and want to 
live the good Mala Vida.

Did you know? The label has been designed bya Francesca Della Croce, based on her original design for Mala Vida. It 
is a representation of the good Mala Vida.


