
Varieties 

95% Malbec 

5% Cabernet Sauvignon

Tasting Notes 

Deep violet-red in color with elegant notes of black fruits, blackberries, flowers, and a bit 

of spice. The palate is juicy with round tannins and a long finish that recalls black fruits 

and tobacco notes. 

Winemaking & Aging 

12 months 

100% used French oak barrels 

Native yeasts 

Production: 1000 9L cases 

Cellaring recommendation: 6 years  

Orzada Malbec  2020

Odfjell

odfjellvineyards.com

Chile

Lontué Valley

Technical Notes 

• Ph: 3.52 

• Residual sugar: 1.94 g/L 

• Total acidity (tartaric acid): 5.55 g/L 

• Alcohol: 14.5%

Orzada is the Spanish word for “sailing into the wind”.  This range of quintessentially Odfjell wines 

showcases our passion for exploring different interpretations of each varietal.  Focusing on liveliness and 
length,  these wines are crafted from fruit selected in our organic and biodynamic vineyards in Maipo and 

Vineyards 

Lontué Valley

Maule Region

Molina
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Curicó

Lontué Valley

The Vintage  

Little rain and warm temperatures during 

the season generated lower yields and 

therefore a great concentration in the 

grapes. Early harvest helped us to 

maintain freshness, which resulted in a 

high-quality vintage with wines of volume 

and great balance.  

Vegan Gluten-freeLow in 
sul!tes

SULFITES

SustainableOrganic Low in 
sul!tes


