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After many years of making Chardonnay from different places,

I identify with the expression that is achieved at the high-altitude
vineyards of Tupungato in Uco Valley. White fruits, mineral and
citrus notes; as well as a good acidity are characteristics of the
terroirs of this area.

I chose the Valmore vineyard because of its almost unique height in
the El Peral district, at 1,380 m.a.s.l. and above soil with a high
calcareous content. A cold place with cool soils.
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VARIETY: 100% Chardonnay. AGING: 10 months - 30% new oak, 45%

. . 2 % clai
VINEYARD: Finca Valmore, located in nd use, 15% claiver

El Peral Alto at 1380 m.s.n.m. Sandy ANALYTICAL DATA:

) . ) c14%
soils with calcareous rocky subsoils. ALCOHOL: 14

HARVEST: Manual harvest, in boxes. AcIDITY: 5.9 g/l in tartaric acid

Manual selection of bunches and PH: 3.44
destemming. 95% stemmed, 5% whole

bunch.
VINIFICATION: 100% Fermentation in
barrels, 70% malolactic fermentation.

Indigenous yeasts.



