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A P P E L L A T I O N

We press quickly to avoid maceration of 
the must with the pomace, thus limiting 
the extraction of color. We then naturally 
clarify the must by cold treatment and 
ferment it at low temperature (14 to 17 C) 

with selected yeasts.

Alluvial soils of volcanic and 
granitic gravels

It is a wine of great versatility that can 
be a good companion to fresh seafood 
such as oysters or shrimp ceviche and 
fish prepared with seafood sauce.

Clean greenish color with bright 
reflections. Fresh and slightly floral aroma 
sustained with a fruity profile of peaches 
and apricots. Intense and complex 
opening up with time and showing 
its particularities. Very fresh entry. Full 
mouthfeel supported by very good 
acidity and nice aromatic persistence.

Aged on fine lees for 3 months in stainless 
steel tanks with weekly pumping over to 

give it body and volume on the palate.

3000 vines/ha
80 hl/ha

The season had a higher accumulation of degree days than usual, especially due to high temperatures in spring. 
There was a high incidence of «zonda» winds in spring, alternating with low temperatures at the end of October and 
the beginning of November. There was a greater amount of precipitation than the average. The season started a bit 
earlier, but the ripening kinetics slowed down in early February, so we harvested the Pinot Gris a little later than last 
year. Harvest began on February 12th with the Pinot Gris. The Tocai grapes were harvested on March 1st and 2nd. 
The alcohol content of the whites ranges between 12.5 and 13%, with a pH of 3.4. The Malbec harvest began in the 
second week of March with the top wines and ended in the first week of April with the reserves. All the Cabernet 
grapes were harvested in the last week of March. All the red wines have alcohol content around 13% and a pH of 3.7.
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