
Chardonnay

Añada 2022

Datos técnicos
 Alcohol: 12,50%

 Acidez total (g/l): 7,2

 pH: 3,2

 Azúcar residual (g/l): 2,0

Composición varietal / Varietal composition: 100% Chardonnay

Vintage 2022

Technical data
 Alcohol: 12,50%

Total acidity (g/l): 7,2

pH: 3,2

Residual sugar (g/l): 2,0

Los viñedos se encuentran en 

Cochagual, Valle de Tulum. Altitud: 

800 mts sobre el nivel del mar. 

Ubicados en una zona árida, con 

suelos arenosos y riego por goteo.

Primera quincena de febrero. 

Cosecha manual, seleccionada.

The vineyards are located in 

Cochagual, Tulum Valley. Altitude: 

800 meters above sea level. 

Located in an arid area, with sandy 

soils and drip irrigation.

First half of february. Manual 

harvest, selected.

La vinificación se realiza por pren-

sado neumático con control de 

temperatura en tanques con placas 

Vino profundo y delicado con 

notable persistencia. Su signo 

particular es su color amarillo 

pálido con reflejos verdosos. 

Este vino presenta aromas a 

bananas y frutas tropicales. 

Tiene una boca equilibrada con 

buena acidez y taninos dulces. 

Maridaje ideal con quesos 

fuertes y pescados grasos.

Deep and delicate wine with 

remarkable persistence. Its 

particular sign is its pale yellow 

color with greenish reflections. 

This wine presents aromas of 

bananas and tropical fruits. It 

has a balanced mouthfeel with 

good acidity and sweet tannins. 

Ideal pairing with strong 

cheeses and oily fish.

The vinification is carried out by 

pneumatic pressing with temperature 

control in tanks with plates at a 

temperature of 16 to 18 degrees.
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Origen / Origin

Valle de Pedernal, San Juan, 

Argentina
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