
 

composition 

origin 

harvest 

100% Chardonnay 

Maipú, Mendoza, Argentina 

Handpicked 

ALCOHOL 

13,5 vol 

ACIDITY 

7,05 g/l 

RESIDUAL SUGAR 

2,14 g/l 

V I N I F I C A T I O N 

Natural Wines are those that have the minimum posible 

intervention of man.Sulfites are not added. Natural yeasts 

are used and the wine is bottled unfiltered. 

Fermentation with indigenous yeasts and in contact with 

their skins, post-fermentation maceration for 45 days. 

T A S T I N G   N O T E S 

Color: Golden yellow of great intensity with orange tones 

typical of its elaboration. 

Aroma: It is a wine that stands out for its floral aromas. It 

presents aromas of tropical white fruits, It closes with 

aromas of orange peel. 

Flavor: Its acidity is refreshing and bold, of medium intensity, 

long and of good acidity and freshness. 
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