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Cicchitti’s 2008 Malbec Edicion Limitada 
was sourced from 60+-year-old estate 
vines. The wine was fermented with native 
yeasts and went through malolactic 
fermentation in barrel. It spent 18 months 
in French oak before bottling without 
fining or filtration. Dark ruby red in color, 
it offers up an enticing nose of cinnamon, 
clove, smoke, lavender, black cherry, and 
black raspberry. Dense, layered, and richly 
fruity on the palate, this lengthy offering 
will evolve for 2-3 years. 
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