
CAMINO DEL INCA 
QUIPU BLEND 2005

Description: We strive for the best representation of our Cafayate, Salta terroir 
with a blend of Cafayate's four primary red varietals: Malbec, Cabernet 
Sauvignon, Syrah and Tannat.
Label Notes: The Southern part of the Inca civilization once ruled where our 
estate vineyards are now located. “Camino del Inca” means “Inca Trail.”
S.R.P.: $50
Total Production: 500 cases
UPC: 852282002421

Winemaker: Luis Asmet
Winery: El Porvenir
Vineyards: Estate vineyards in Cafayate, Salta
Varietals: 50% Malbec, 30% Cabernet Sauvignon, 
10% Syrah and 10% Tannat
Average Age of Vines: 25 years
Average Vineyard Altitude: 5,741 feet
Density: 3,000 plants per hectare
Production: 1kg per plant
Sustainably Farmed: 100%
Harvest Method: By hand
Sorting: Double manual selection
Fermentation and Maceration: Average 
prefermentation cold maceration of 4 days and 
average fermentation temperature of 25-28C.
Malolactic Fermentation: 100% spontaneous
Aging: 18 months in new French and American oak 
barrels
Alcohol: 14.7
Residual Sugar: 3.39 g/L
Acidity: pH of 3.5; TA of 6.37 g/L

YOUR TASTING NOTES:
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