
VINEYARDS

ECLAT RESERVA EXTRA BRUT

TASTING NOTES

White sparkling wine with golden highlights. Presents small and delicate 

bubbles, and aromas of toasted hazelnut, bread and spices, due to the ageing 

in the barrels and the long time in contact with the lees.

In mouth, it has a fresh and wide entry and a lingering persistance. 

BEST SERVED: Between 10ºC y 11ºC. 

Eclat is a unique, world class sparkling wine, which combines the quality of 

Bodega Caelum wines and the renowned Champenoise method. The best of 

Mendoza's fruit, using distinctive French wine making techniques and 

expertise in low dosages.

LOCATION: Agrelo, Luján de Cuyo.

YEAR OF PLANTATION: 2009.

TRAINING SYSTEM: Vertical shoot 

positioning.

SOIL TYPE: Clay, limestone and rocks in 

the subsoil. 

ALTITUDE: 1.000 meters above sea 

level.

GRAPE YIELD: 8.000 kg / ha.

HARVEST: Manual.

WINEMAKING

COMPOSITION: 100% Chardonnay.

METHOD: Traditional / Champenoise. 

STYLE: Extra Brut.

TOTAL SUGAR: 6 grams / litre.

WINEMAKING: Base white wine is prepared. Ageing during 12 months in 

French oak barrels. Addition of yeasts (tirage liqueur) for second fermentation. 

Bottling. Minimum of 48 months of ageing with lees. Bottles are placed in 

riddling racks for 3 to 4 weeks to accumulate the lees in the neck of the bottle. 

Disgorgement with addition of expedition liqueur. 

PRODUCTION: 2.000 bottles / year.

WINEMAKER: Juan Ubaldini


