
BODEGAS CARO
ARUMA MALBEC 2017
Mendoza, Argentina

First produced in 2010, Aruma is always
made with the younger vines at Caro,
blending fruit from warmer Agrelo and the
Uco Valley. Totally unoaked to let the fruit
express itself and picked early to maintain
freshness, this is focused, grassy and
appealing with fine-grained tannins. – T.A.
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