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AYMARA ESTATE CHARDONNAY
Peach, citrus and fresh unoaked purity

WINE TYPE

White wine

COMPOSITION

100% Chardonnay

ORIGIN

Maipu, Mendoza, Argentina

BOTTLE SIZE

750 ml

VINEYARD & TERROIR WINEMAKING TECHNICAL PROFILE

Finca Alcuchu Estate Vineyard
Maipu, Mendoza
Fruit selected for an unoaked
style

Manual harvest

Pneumatic pressing

Juice refrigeration and cold
settling

Controlled fermentation

3 months in a
temperature-controlled cave

13.3% alc./vol.

Mendoza estate vineyard

Serve at 12 C. Best enjoyed
young for freshness.

TASTING NOTES

COLOR

Pale golden.

AROMA

Peach, melon and citrus
fruit.

PALATE

Medium-bodied with citrus
and pineapple.

FINISH

Fresh, soft acidity and very
good length.

FOOD PAIRING SERVING RECOMMENDATIONS

Poultry and fish Sushi and salads Cream-based
pasta

TEMPERATURE

Serve at 12 C. Best enjoyed young for
freshness.

ABOUT THIS WINE

Aymara Estate Chardonnay is an unoaked expression with pale-gold color and aromas of peach, melon and
citrus. Soft pineapple and citrus flavors lead to fresh acidity and a clean, lingering finish.

AT A GLANCE

VINEYARD
Finca Alcuchu, Maipu

STYLE
Fresh & Unoaked

BEST WITH
Poultry and fish

PEACH  •  CITRUS  •  PINEAPPLE  •  UNOAKED  •  MENDOZA


