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GOUGUENHEIM ESTACIONES CHARDONNAY 2018

ORIGEN Tupungato, Uco Valley

VARIETAL COMPOSITION
100% Chardonnay

TASTING NOTES

Vibrant bright yellow color with green hints.
Highly aromatic wine, with notes of green
apple, pear and tropical fruits.

Crisp style.

WINEMAKING

Must cold maceration during 10-12 days.
Fermentation occurs 100% in stainless steel tanks.
Aging in Freanch oak during 3 months.

TECHNICAL DATA
Alc. 1360 %
RS 1.224g/l
TA 5.70 g/l

pH 3.5




