BODEGA DEL FIN DEL MUNDO

“POSTALES DEL FIN DEL MUNDO CHARDONNAY” - Patagonia, Argentina

TECHNICAL NOTES
Winemaker: Marcelo Miras.
Alcohol: 13.0%.

Sugar: 4.79 gr/lt.

Total Acidity: 5.17 gr/It.

pH: 3.5

WINE MAKING PROCESS
Reductive winemaking process at
controlled temperature.
Young wine with no oak.

TASTING NOTES

Yellow color with greenish highlights.
Aromas of tropical fruit like pineapple.
Notes of citrus fruits and honey.

It’s gentle in the mouth, very fruity and
with a balanced acidity. Persistent
aftertaste.

AGEING POTENTIAL
1 years.

SUGGESTED SERVING TEMPERATURE

47 F.
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