Argento Chardonnay

BODEGA

ARGENTO

Origin

Country Argentina
Wine Region Mendoza
Winery Argento

Technical Data

Grape Varieties Chardonnay
Type Dry white wine
Bottle Sizes Available 750 ml
Closure Screw cap
Harvest from late February to early March. Overflow, /

alcoholic fermentation at 14-16°C for 22 days in cement

Vinification pools with epoxy, movement of bores during fermentation
(inert gasin the bores).
. 20% fermentation in tanks with staves, French origin
Ageing

medium toast, 3 months of oak contact.

- /<2
Awards and certificates VEG ARGENTINA

ARGENTO

Description CHARDONNAY
Bodega Argento is very proud of Argentina’s wine heritage
and the unique terroir of Mendoza. They are dedicated to

In Brief making wines that exemplify the hallmarks of their style: ARGENTINA
purity, vibrancy, elegance and the ultimate expression of
terroir.

This superb, lightly oaked Chardonnay offers aromas of
fresh tropical fruit. These fruit flavours are complemented
by mineral notes and a subtle buttery texture which lead
into a luxurious and round lingering finish.

Tasting notes

Pair with baked vegetables and meats, ripe cheeses and

Food Pairing various cooked starters and dishes.

Notes
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