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Naturally sweet white wine (no added sugar)

2018

Eastern region of Mendoza 100% Chenin Blanc

Appearance: pale green with steely hues.

Nose: delicate and fresh aromas of tropical 
fruits and citrus, like green apple, pineapple 
and white peach, intertwined with notes of 
white flowers.
Palate: sweet attack refreshed by good acidity. 
A light and plentifully aromatic wine, well 
balanced in its acidity and sweetness.

7.5%

65 g/l

Ideal as an aperitif, to drink with cheese and 
walnuts, seafood, scallops, shrimps, or for 
cocktails.

Enjoy between 8 and 10 °C.

Our family has its roots in the wine industry, with 
more than 70 years of experience.

Our grapes come from different soils, climates and 
regions of mendoza. They all grow in cold winters 
and dry, hot summers with cool nights, in rich soils 
irrigated by meltwater from the andes mountains.
 
All this makes it possible to obtain excellent quality, 
both in young and aged wines.

Where everything began...


