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TTRRAAPPIICCHHEE  OOAASSIISS    

CCHHAARRDDOONNNNAAYY  22001122  
  

DDrriinnkkiinngg              10°-12° C  

tteemmppeerraattuurree   

TTaassttiinngg  nnootteess          Fruity| Crisp | Tropical Fruits| Delicate 

 

  

FFoooodd  ppaaiirriinnggss  Fish tartar | poultry | Raclette | Firmer cheeses (Cantal, 

Emmental, Gruyere) 

VVaarriieettyy            Chardonnay 100%. 

PPrroocceessss            Hand harvesting.  

       Destemming. 

       Pneumatic pressing. 

       Cold settling (48 hours). 

     Addition of selected yeasts. 

               Controlled fermentation at 15ºC during 21 days. 

       Malolactic fermentation (30%). 

     Subtle contact with oak.  

       Stabilization. 

       Filtering. 

       Bottling. 

        

MMaaiinn                Alcohol: 13.5% 

CChhaarraacctteerriissttiiccss          Total acidity: 6.0 g/l 

                pH: 3.29 

        Sugar: 4.50 g/l 

  

VViinneeyyaarrddss       Selected vineyards in the high area of the Mendoza River, 

     Province of Mendoza. 
 


