SYRAH

ESTATE BOTTLED
ARGENTINA

MENDOZA |

VARIETALS

REGION

MONTH OF HARVEST

HARVEST METHOD

WINEMAKING

TASTING NOTE

FOOD PAIRING

100% Syrah

Mendoza

March

Machine-harvested

Cold maceration for 3 days
followed by fermentation in
temperature-controlled tanks at
24-26°C with 3 pump overs per
day.

This Syrah has a lovely nose of
blackfruits and hints of spices.
The wine is smooth and fruit
driven, with silky tannins and a
pleasant after taste.

Best served with a pizza or a pot-
au-feu.



