
 

CHARDONNAY - PINOT NOIR 

COMPOSICIÓN 

ORIGEN 

MÉTODO 

60% Chardonnay - 40% Pinot Noir 

Mendoza, Argentina 

Charmat method with dried selected yeast 

during 6 months. 

Alcohol 

12% vol 

Total Acidity 

7,3 g/l 

Residual Sugar 

10 g/l 

N O T A S   D E   C A T A 

Color: bright yellow with pink flashes.  

Intense aroma of white fruits such as pears, apples and 

citrus fruits such as lime or orange peel, balanced with 

subtle notes of toasted bread from contact with yeasts.  

Fresh, fruity and elegant on the palate, with a delicate 

and balanced acidity.  

 


