Alamos

Alamos Chardonnay 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

13%

Chardonnay (100%)
Screw cap
M5456124

White, Crisp, Dry and
Refreshing

Argentina

Mendoza

Sulphur

Vegans, Vegetarians
Screw cap

3.26

5.39¢g/I Tartaric

29/l

M5456124

: ’.“
WHITE ARGENTINA MENDOZA SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

A gold-yellow colour with shades of green.
Alamos Chardonnay offers intense aromas of
tropical fruit, citrics and attractive floral notes.
Concentrated flavours of pears and figs with
soft notes of vanilla and sweet spices.

VITICULTURE

Alamos grapes are grown at the foothills of the
Andes Mountains at elevations of 3,000 to
5,000 feet, where intense sunlight, cool
evening temperatures and mineral-rich
irrigation from mountain snowmelt translate to
rich wines with intense flavour characteristics.

VINIFICATION

1 day of cold pre-fermentation maceration.
Approximately 15-18 days fermentation with an
average fermentation temperature of 150-
180C. 18- 20 days maceration. Partial
malolactic fermentation. Aged for 5 months in
French oak.

enotria

WINES & SPIRITS



