WHEN LIFE BEAT US, LOSERS LOSE,

m P,{[mm OPTIMISTS LEARN AND ANALYSE, DECIDE TO PLAY

A REMATCH WITH A NEW STRATEGY,
SEARCHING FOR NEW HORIZONS BECAUSE WE'RE INSPIRED BY CHALLENGE
AND THE PASSION FOR STARTING OVER, THIS GREAT WINE,

GROWN ON THE BEST PIECES OF MENDOZA LAND,
INVITES US TO DISCOVER A NEW WAY TO SEE LIFE.

CHENIN BLANC . 2016
MENDOZA-ARGENTINA Qﬂa&

CHENIN BLANC 100%

VINEYARDS

-Agrelo, Lujén de Cuyo, Mendoza.

-Clonal selection: Chenin, Lujan de Cuyo.

-Terroir: Agrelo is located at 1.100 meters above see level, deep silt loam soil.
-Yield: 6.000 Kg per hectére.

HARVEST
-Time of the harvest: 3rd week of March.
-Characteristics of the year: Harvest 2016 was affected by a weather phenomenon
El Nifio, so Spring time was rainy and very cold delaying about 2 weeks the sprouting.
Summer time was also rainy and fresh delaying the ripening process 2 weeks. Agrelo
rainfall was 742 mm since the flowering until the harvest. The resulting wine is very
aromatic, expressing white fruits and floral notes. On palate, it is fresh and it has a
lingering finish.

WINEMAKING

-The clusters are kept in a fridge warehouse to lower the temperature of
the field.

-The clusters are slightly pressed in a pneumatic press.

-Fermentation: 80% of the grape must is fermented in stainless steel
tanks and the remaining 20% in new French oak barrels for a period of
6 months.

-The wine is blended, filtered and bottled.

TASTING NOTES

-Color: pale golden yellow with greenish hues.

-Nose: Fresh, elegant and intense. Aromas of flowers and fresh fruits such
as apricots and peaches as well as honey scents can be appreciated. It

displays a nice balance between nuts aromas, coconut, tea, caramel and g
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freshness, resulting in a fine and complex white wine. - ot LA PRIMERD
-Mouth: The attack is gentle. There is balance between its freshness and g ﬂ,
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citrusy and nuts notes. It is an elegant wine with a smooth and long finish. ‘Iﬂ'ﬁ'&mmm CHENIN BLANG 228

A
MENDOZA-ARGENTIN

b

ESTE ViNg
llJE
“’Ntsn U Knnm&a

Alcohol 13.7%

Best served: 11°C - 13 °C.
Volume: 750 ml.

Peak drinking: 2016 - 2026.
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