Marchiori Vineyard
Chardonnay
Varietal Composition

100% Chardonnay

Vintage

2014

Harvest

Hand-harvested by night, March 4th.

Appellation

Perdriel, Luján de Cuyo, Mendoza.

Vineyard

Marchiori Vineyard. 3.264 f.a.s.l. Cane pruned vineyard.
Traditional furrow irrigation. Well-developed radical system
among all the profile. This wine comes from vines of 17 years.

Soil

This lot has very deep soils, with predominance of loam and
clay texture. There is also sand, improving significantly the
drainage. Smaller size stones are surrounded with gravel, and
slightly carbonated; they appear below the 3.28 feet.

Growing Season

The period 2013/14 presented complex weather conditions
since the beginning of the season. Spring began with very low
temperatures and snowfalls in the plains. Late frost affected
the yield of varieties like chardonnay and malbec. A heatwave
in January and rains in February were highlighted as climate
anomalies; in both cases they were above average.
The months of February, March and April had a cool climate,
with record temperature below the historical average, which
allowed an homogeneous maturity of oenological parameters.

Yield

1.78 tons per acre

Primary Fermentation

Fermented with selected and native yeasts in barrels.

Secondary Fermentation

Native malolactic fermentation in barrel; 3 months to
completion.

Barrel Aging

17 months, 48% new French oak barrels, 52% second use.

Bottling

March 2015, unfined and unfiltered.

Tasting notes

A very elegant wine of great freshness and liveliness. Pale
yellow, vibrant color with green tones and golden reflexes. On
the nose we find a delicate floral bouquet with subtle notes of
tropical fruit, green apple and an herbal accent. Its minerality
outstands while this wine delights us with aromas of toasted
bread, cocoa butter, white chocolate and vanilla. On the palate
it is round, with an excellent concentration, remarkable acidity
and good volume. It is unctuous and persistent, leading to a
noticeable, pleasant finish.
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