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Alcohol

Acidity

Residual Sugar

Variety
100% Pinot Noir.

Vineyard location
Agrelo, Luján de Cuyo, Mendoza.

Vini�cation
Cold maceration for 5 days, alcoholic fermentation 
in stainlees steel tanks,  ending it in 2nd, 3rd and 
4th use barrels. �e wine is aged for 8 months in 
amercian and french oak. 

Tasting notes
Ruby red color with violet hues. Medium intensity. 
Red and black  fruits aromas such as cherry and 
raspberry in balance with the chocolate and vanilla 
provided by the barrel. In the mouth it is a delicate 
wine with medium tannins and acidity. With fruity 
and balsamic �avors.

14 %

7 g/l

1.8 g/l


