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PAIRING

2018

Marsanne 93%,  Viognier 7%

Chacayes, Uco Valley, Mendoza

1100mt – 3600ft 

Hand-harvested

ALCOHOL 14.7% 
ACIDITY 3.5 / 6.2

50%  11 months in French oak barrels. 
Boutes of 225 litres. 50% in concrete eggs.

Pairs best with all types of seafood and shellfish,
especially the richer varieties like lobster, crab,
shrimp, seabass, clams and mussels.

CASES MADE 390

Hand-picked, destemmed, lightly crushed. 
Fermentation between  16°C - 18°C. 
Malolactic fermentation: spontaneous but 
partial. Through a very prolonged cold  5 days 
maceration we seek to extract these elements 
from the skin and bring them to the wine. 
The use of almost neutral oak and concrete 
egg for fermentation seeks to protect these 
elements for exploration in the glass.

The result in Matervini´s 2018 Blanco are the 
aromas that draw you into the glass with 
notes of  mineral, whole peach, melon and 
citrus. On the palate, its rich texture opens up 
notes of nuts, chamomile with hints of spice 
and pear, white peach with surprising acidity
on the finish.
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