
Blend
60% Pinot Noir | 40% Chardonnay

Vineyards
Luján de Cuyo

Pinot Noir
Vineyards located in Perdriel, harvested during 
the second and third week of February.

Chardonnay
Vineyards located in Perdriel, harvested during 
the first week of February.

B A S E  W I N E
Chardonnay
The grape must is extracted using a pneumatic 
press in a single pressing process, then cooled 
to 2°C for 24 hours to cause sedimentation of 
impurities. The clear must is brought to 12°C 
and inoculated with selected yeasts.
Alcoholic fermentation takes place between 
14°C and 16°C in stainless steel vats. 

DU L C E
ORIGIN  AND  TERROIR

S E C O N D  F E R M E N T A T I O N
Method

Time on lees

Residual  sugar

traditional fermentation in bottle.

12 months

50 g/L.

T A S T I N G  N O T E S
This is a young wine, with good balance and a nice 
acidity that contrasts with the initial sweetness. It 
stands out for its fruity aromas, body, and freshness. It 
is ideal as an aperitif, as well as to accompany 
well-spiced meals and sweet chocolate desserts.


