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Grape varieties
67% Chardonnay, 33% Pinot Noir

ECLA I Vineyard location
Agrelo, Lujan de Cuyo, Mendoza
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METODO TRADICIONAL

1.050 meters above sea level

Soil type

Clay, limestone, rocks

Method
Traditional / Champenoise

Style
Extra Brut

e Tasting notes

White sparkling wine with fine and delicate bubbles, aromas such as roasted nuts,
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brioche and fruity notes. In mouth, itis fresh and dry, wit
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¢ In contact with its lees
36 months or more

* Annual production
3.500 bottles

e Best served

Between 10and 11°C (around 48°F)

¢ Winemakers

Giuseppe Franceschini and Alexandre Penet



