
TECHNICAL INFORMATION
Alcohol:  12.90
Total Acidity: 6.45

BLEND| 100 % Chardonnay VINTAGE | 2022

APPELLATION | Mendoza, Argentina.

VINEYARD
Aged| From 10 to 20 years Yield| 9 tns/ha (3,6 tns/acre)

FERMENTATION
Fermentation (selected yeasts)| 7 days at 25°C (77°F)

AGEING
Bottle | The Wine was clarifed and filter previous to bottle

WINEMAKER COMMENTS 
Bright yellow color, with greenish notes. Tropical aromas of 
pineapples and peaches. In the mouth is fresh and crispy, with 
a round and delicate finish.

DRINKABILITY | Up to 5 years

PH: 3.10
Reductive Sugar: 1.96
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