
C H A R D O N N A Y  N A T U R A L  2 0 2 1

RESIDUAL SUGAR

9 g/l
ACIDITY

8 g/l
ALCOHOL

11 vol

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 in tanks. When the natural sugars in the wine 
have a value of 23 grams per liter, it is bottled and the final 
sparkling wine is left with 9 grams of sugar. The wine 
continue to ferment inside the bottle up to the indicated 
pressure. The sugar in sparkling wine and it´s pressure are 
obtained naturally. The lees remain in contact with the wine, 
which is expressed in its turbidity. Selected native yeasts.
Pet – Nat.

t a s t i n g  n o t e s

Color: Golden yellow. 

Aroma: It is a wine that stands out for its floral aromas. 
Presents aromas of tropical white fruits and orange peel.

Flavor: Its acidity is refreshing and bold, of medium intensity, 
long and of good acidity and freshness.

COMPOSITION

ORIGIN

HARVEST Handpicked

Maipú, Mendoza, Argentina

100% Chardonnay


