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CHARDONNAY

2024

100% Chardonnay

Valle de Uco, Mendoza

1,050 m / 3,445 ft above sea level (average)

Hand-harvested

ALCOHOL 125%
ACIDEZ 664/l

3 months in second- and third-use French oak barrels
(with lees).

Hand-selected grapes, destemming and soft crushing.
Fermented at 12°C (54°F) for 20 days with selected
yeasts. In contact with the lees for three months. 50%
of the wine is aged in second- and third-use oak
barrels.

A Chardonnay with a golden color and greenish
highlights. On the nose, it is very aromatic, with a floral
profile and subtle tropical notes. It primarily reveals
hints of white flowers and citrus. The contact with the
lees makes it very full-bodied on the palate,
complemented by an elegant acidity.

Fish, shellfish, white meats, cream-based sauces
and/or Asian food.
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