
 

COMPOSITION 

ORIGIN 

Chenin Blanc - Chardonnay - Malbec 

Santa Rosa, Mendoza, Argentina 

Handpicked during the last week of March. 

ALCOHOL 

7% vol 

ACIDITY 

7,5 g/l 

RESIDUAL SUGAR 

85 g/l 

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

Color: Elegant salmon color with fine and persistent bubbles. 

Aromas: Fresh fruits such as strawberries, orange, pineapple, mango. 

Flavor: Creamy and refreshing. Good volume on the palate. Well 

balanced, clean and long finish. 

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

Whole bunch pressing. Fermentation at 15/17 ° C for 10 days. 

Fermentation stopped by a cold shock, leaving a natural sweetness in the 

wine. 

HARVEST 


