
RESERVA  WHITE BLEND

TASTING NOTES

Wine with aromas of white �owers and mineral notes, combining the 

elegance of Fiano, the structure of Chardonnay and the aromas of Sauvignon 

Blanc. On the palate it is friendly and fresh, making it an ideal wine to drink 

alone or to accompany a summer dish.

BEST SERVED:  Between 10ºC y 11ºC. 

Caelum is a small constellation that can be seen from the southern hemisphere. It 

represents a chisel, the sculptor's tool. As the chisel to the sculptor, our hands are to us 

the tool of winemaking.

VINEYARDS

WINEMAKING

LOCATION:  Agrelo, Luján de Cuyo.

YEAR OF PLANTATION:  2009.

TRAINING SYSTEM:  Vertical shoot 

positioning.

SOIL TYPE:  Clay, limestone and rocks in 

the subsoil.

COMPOSITION:  Fiano 50% - Chardonnay 45% - Sauvignon Blanc 5%.

WINEMAKING:  Manual selection of grape clusters in conveyor belt. Pressing of 

whole grape berries with pneumatic press. Each grape type pressed 

separately. Fermentation in French oak barrels with controled temperature 

between 18ºC and 20ºC. Frequent batonages. Malolactic fermentation is 

avoided. 6 months of barrel aging and contact with the lees. Blend, �ltering 

and bottling.

PRODUCTION:  3.000 bottles / year.

WINEMAKER:  Juan Ubaldini.

ALTITUDE: 1.000 meters above sea 

level.

GRAPE YIELD:  8.000 kg / ha.

HARVEST:  Manual.


