
Lalvin Tango Malbec™ was isolated by the National Institute of Agricultural Technology (INTA) in
La Consulta area (Uco Valley, Mendoza, Argentina) during a yeast selection project from Malbec
fermentations. Studies carried out by INTA on fermentations using grapes sourced from various
regions in Mendoza, but also experiments conducted in different wineries in the region, demonstrated
that Lalvin Tango Malbec™ has good fermentative properties, and helps bring forward the fruit
characteristics of the varietal, as well as impacting on the structure and balance in the mouth.
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