
VARIETY.
70% chardonnay , 30% pinot noir.

VINEYARD LOCATION.
agrelo, luján de cuyo, mendoza.

ELABORATION.
champenoise method, with more than 2 years in 
contact on elegant lees.

TASTING NOTES.
bright golden color with copper reflections, 
fine and persistent bubbles. fruity aromas, 
elegant and complex. with notes of toasted 
bread, nuts and fruits on palate, a balanced 
acidity with good body and long finish.
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