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Sparkling Grand Cuveé Brut

Location of Grapes including Region,
and Altitude

El Peral and Tupungato, Mendoza, Argentina Altitude 1400 Meters
= 4950 Feet

Composition
Pinot Noir 75%
Chardonnay 25%

Aging
24 months bulk in stainless tanks then 36 additional months in

bottle

Average Yield Tons/ Acre

6 tons per hectare = 2.4 tons per acre

Data harvested - March 2004
Harvested and Sorted 100% by Hand

Age of the specific vines harvested
20-25 Years

Time of Maceration - 90 DAYS

Malolactic Fermentation details

100% with indigenous bacteria (naturally from same grapes)
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EWATHODY CHAMFINOINE

Bottled - February 2012

AlCOhOl 128% ARGERTIMA

Residual Sugar 6.5 g/I " /

Produced by Frank Baroudi and PURO UNO A\ J
4
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