Swmitia Otero Ramos

ESTATE CHARDONNAY

Tasting notes:

Intense greenish yellow. Aromas of
flowers and fruit such as ripe peaches,
banana and pineapple. Well-defined
flavors, great balance, good structure
and long aftertaste.

Aging: 4 months in French and
American oak.

Alcohol: 13%
Region: Mendoza, Argentina.

Harvest Method:

- Artisan work

- Green harvests

- Collected in PVC boxes for 18 kgs.

Wine making process:

- Bunch sorting,

- Berry sorting,

- Stainless Steel tanks with
temperature control system.

Bottling:

- Natural cork stopper,
- Manual capping.

- Manual labelling.

Pairing:

Grilled fish with gravy. Seafood. White
meat and vegetarian dishes. Fresh
salads. Sushi. Thai food.
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