
 

 

 

100% Pinot Noir 

 

Valle de Uco 

 

Third week of February.  

 

     13,6%                   6%                 3 g/l 

 

Classic fermentation and maceration for 

ten days. 

 

Fresh and fruity. 

Light color characteristic of Pinot Noir . 

Very representative of the origin of the 

grapes. 
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GRAPE COMPOSITION: 

ORIGIN: 

HARVEST DATE: 

TASTING NOTES: 

VINIFICATION: 

ALCOHOL /    ACIDITY     / RESIDUAL SUGAR 


