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100% Chardonnay
Lujan de Cuyo, Mendoza
February

Hand-harvested

Fermented in stainless steel
tanks at controlled temperatures
of 14-16°C, followed by a long
period of lees contact.

On the nose, it is a fresh and fruity
wine with lovely aromas of
tropical fruits, and citrus. The
palate is fresh but also unctuous
and it has very good structure.
Complex in the mouth with a long
and elegant finish.

Perfect to enjoy with soft cheeses,
poultry and seafood.




