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Introducing KRIS MALBEC, a uniquely refined and food-
friendly expression of this esteemed varietal. Grown in the Tre
Venezie, Italy and vinified by seventh generation winemaker

Franz Haas, KRIS Malbec has a distinct character compared to

its siblings in the new world.

Deep inky violet in color with a voluptuous body, the Tre
Venizie’s cool climate brings unexpected balance with a firm
acid structure that makes this Malbec an exquisite partner to
food. Brief time in oak results in a bright, fruit-forward palate

with distinct blueberry aromas and subtle earthy notes.

MALBEC: ATOP
INDUSTRY PERFORMER

Growth in Top 5 Red Varietal Wines (ranked in order of $volume)
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A MASTERFUL BLEND OF ART AND SCIENCE

FRANZ HAAS
WINERY | Franz Haas
WINE NAME | KRIS Malbec
WINEMAKER | Franz Haas
VINTAGE | 2010
VARIETAL BLEND | 100% Malbec
APPELLATION | Delle Venezie IGT

VINTAGE NOTES

VINIFICATION PROCESS

TECHNICAL NOTES
ALCOHOL

PH

RESIDUAL SUGAR
ACIDITY
CHARACTERISTICS

FOOD PAIRINGS

Grapes are sourced from growing partners in the Veneto and Friuli. Soils are
predominantly sand and clay.

Pumping over and frequent punching is used during the 10-day fermentation
process in stainless steel. Malolactic conversion is carried to completion. Ageing
in barriques ranging from new to four-year-old French oak occurs for four to six
months before bottling.

12.5%
37
5g/L
55g/L

Dark violet in color with intense aromas of blueberries, and ripe cherries with a hint of
savory earth. Ripe fruit flavors are balanced with a strong acid structure, making this
an unusually food-friendly Malbec.

Lamb or beef steak, hearty pastas with red sauce, pizza, sausages.

PACKAGING & PRICE:

SUGGESTED PRICE
$13.99

UPC CODE
098709 43644 2

SCC CODE
10098709436449
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