
100% Viognier

2018

Ugarteche - Maipú

Selection followed by maceration in contact 
with skins in pneumatic press during 2 hours.       
Fermentation with selected yeast in stainless 
steel tanks at between 12 and 18 °C.

Appearance:  Elegant yellow with greenish 
hues.
Nose: Intense aromas of apricots combined 
with citrus and tropical fruits.
Palate: Full-bodied, creamy and elegant. 
Balanced acidity  and long finish.

13%

Ideal for bittersweet dishes with ginger, 
smoked dishes, hard cheeses and desserts.

Serve at 6 to 10 °C. 
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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.

Variety

Vintage

Origin

Winemaking 
Method

Tasting Notes

Alcohol

Food Pairing 

Serving
Temperature

Where everything began...


