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1. Filus Torrontes: This is the typical white grape of Argentina. This wine has beautiful 

citrus characteristics with hints of floral. This wine is from Salta which is north of 

Argentina. Medium body with a delicate nose, aromas of white peach and floral notes. 

Fresh and vibrant with a beautiful floral aftertaste. £13.00 

 

2. Vicentin Blanc de Malbec: As the name says, a white Malbec. Only 5 wineries in 

Argentina produce a white Malbec and we are proud to be the only ones bringing this 

beautiful wine to the UK. This wine has blackberry, peach and strawberry spicey notes as 

cinnamon, clove and vanilla on the nose but on the pallet it has a refreshing white wine 

characteristic, with hints of Vanilla and a creamy finish. £15.00 

 

3. Lazos Trio Malbec: A classic style of Malbec that has a bit more body and tannins than 

the Lazos Terra. The Lazos trio offers great red fruit notes, with a bit of spice towards 

the end. £13.00 

 

4. Antonio Mas Nucleo Blend: A beautiful blend of Malbec and Cabernet Sauvignon. I 

love to showcase this wine as Argentina produces more than just Malbec, but at the 

same time we don't want to go to far away from what Argentina is known for. A very 

elegant wine, with notes of red and black fruit and hints of toast and vanilla. £15.00 

 

5. Filus MCC: Only 1200 cases of this wine are produced a year. This is a very special one 

for us, it's a medium to full bodied wine, well rounded with notes of red fruit and well 

integrated tannins. It's a blend of Malbec, Cabernet Sauvignon and Cabernet Franc. It's 

perfect for a steak. £22.00  

6. Vicentin  Blend de Malbecs: This is a personal favourite. It's a blend of Malbecs from 

different areas in Mendoza. As they are all located at different altitudes, it brings a lot of 

complexity to this wine. It has dark fruit notes, which are very intense and also some 

spice notes from spending nine months in oak barrels. £16.00 

 

 

 

 


