
N A M P E   |   C H A R D O N N AY

Chardonnay  100%

2018

Selected grapes fermented at  a  controlled 
temperature 

80% Barrancas-Maipú
20% Valle de Uco.

Color:  Golden yellow with green hues.
Nose:  Expresses a wide range of  aromas, 
combining pineapple and banana, with 
butter  and toasted bread.
Palate:  Velvety mouth, with a subtle, sweet 
honey note, that grants great complexity 
to the wine. 

12,5  %

Starters, fish and seafood.

Between 6 and 8 ºC |  43 and 47 ºF.
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VA R I E T Y

H A RV E S T  Y E A R

W I N E M A K I N G

O R I G I N

TA S T I N G  N OT E S

A LC O H O L

PA I R I N G

T E M P E R AT U R E

We  a re  a  fa m i ly  t h a t  i s  d e e p ly  ro o te d  i n  t h e  w i n e m a k i n g  i n d u s t r y  
w i t h  ove r  7 0  ye a r s ´ e x p e r i e n c e.
 
Th e  u s e  of  g ra p e s  f ro m  w i n e s  g row n  o n  d i f fe re n t  s o i l ,  c l i m a te s  a n d  
reg i o n s  i n  Me n d oz a ,  w h e re  w i n te r s  a re  c h i l ly,  s u m m e r s  a re  d r y  a n d  
wa r m , n i g h t s  a re  c o o l ,  s o i l  a re  r i c h  a n d  m e l t  wa te r  f ro m  t h e  A n d e s  i s  
u s e d  fo r  i r r i ga t i n g  t h e m , a l l ow s  u s  to  o b t a i n  a  h i g h  q u a l i t y  p ro d u c t  
b o t h  i n  yo u n g  w i n e s  a n d  w i n e s  w i t h  a g i n g  p o te n t i a l


