
Composition: 65% Chardonnay – 35% 

Sauvignon Blanc.

Growing regions: Lulunta, Maipú. Mendoza, 

Argentina. 

Winemaking

Manual harvesting of the grapes.

Reception: gentle pressing.

Static debourbage.

Fermentation with selected yeasts at controlled 

temperatures.

Ageing on fine lees.

Blending.

Stabilization, filtration and bottling.

Tasting notes

Between incredible landscapes, this

Chardonnay – Sauvignon Blanc is born. It 

presents a bright yellow colour with marked 

green tones. Very delicate aromas, with some 

citrus notes such as grapefruit intermingle with 

floral hints. On the palate a smooth entry, very 

fresh and well-balanced.

ALCOHOL

12,2%

TOTAL ACIDITY

5,7 g/ l

RESIDUAL SUGAR

2 g/ l

BLEND DE BLANCS
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PH

3,45

BLOSSOMS FROM A TIMELESS WORLD


