
VARIETY: 100% Chardonnay .

VINEYARD:  Finca Va lmore , lo c a ted in

E l Pera l  Al to a t 1 380 m.s .n .m. Sandy

so i l s  wi th ca l c a reous rocky subso i l s .

HARVEST:  Manua l  harves t ,  in boxes .

Manua l  se l e c t ion of bunches and

des temming . 95% s temmed, 5% who le

bunch .

V INIFICATION: 100% Fermenta t ion in

barre l s ,  70% ma lo l a c t i c  fermenta t ion .

Ind igenous yea s t s .

AGING:  10 months – 30% new oak , 45%

2nd use ,  1 5 % c l a iver

ANALYTICAL DATA:

ALCOHOL: 14%

ACIDITY: 5 .9 g/ l  in t ar t a r i c  a c id

PH: 3 .44    

After many year s of mak ing Chardonnay from di f ferent p l a ce s ,
I  ident i fy wi th the expres s ion tha t i s  a ch i eved a t the h igh-a l t i tude
v ineyards of Tupungato in Uco Va l l ey .  White fru i t s ,  minera l  and
c i t rus note s ;  a s we l l  a s a good ac id i ty are chara c ter i s t i c s  of the
terro i r s of th i s  area .
I  chose the Va lmore v ineyard because of i t s  a lmost un ique he ight in
the E l Pera l  d i s t r i c t ,  a t 1 , 380 m.a . s . l .  and above so i l  wi th a h igh
ca l c a reous content .  A co ld p l a ce wi th coo l  so i l s .
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