
When to Drink: Enjoy now or age for an additional 3-5 years

Barrel Program:
Aged 46 months in 50% 1st use 
American oak and 50% 2nd use 
American oak

Winemaking Stats:
Alcohol: 14.6% 
pH: 3.65
Total Acidity: 6.3 g/L
Residual Sugar: 1.4g/L

2014 PRIVATE RESERVE MALBEC
With only 100 cases made, the winemakers reserved the finest 
fruit from our Malbec vineyards and allowed this wine to age for 
nearly four years in a mixture of 1st and 2nd use American oak! 
The result is a beautiful wine that is deep garnet in color, with 
notes of plum, ripe red berries, anise, clove and tobacco on the 
nose. The additional time in barrel served to soften the tannins 
and provide a full but velvety mouthfeel, leaving you with a long 
and harmonious finish.

ABOUT DOFFO WINERY

The Doffo Family’s philosophy has always been that good winemaking 
begins in the vineyard. The meticulous care and attention that Doffo 
Winery gives its grapes on a daily basis results in rich and intense 
handcrafted wines that can be enjoyed immediately or aged for a special 
wine drinking experience. A unique feature of the beautiful Doffo grounds 
is the MotoBarrel Room that is home to barrel-aging wines and the 
MotoDoffo Collection.
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