
      CALAFATE 

Chardonnay 2010 

      COLECCION  

                                                                                                                         Alcohol: 13,5º 
       Variety:                                                                                                 T. Acidity: 5,9 g/L 

       100% Chardonnay                                                                                           pH:  3,4 
                                                                        R. Sugar: 2,0 g/L 

 
 
Vineyard: 

Neuquén Valley. From our Calafate vineyards with  sandy loam soil 
and a N-S orientation of the rows that allows a homogeneous and 
fresh maturation of the grape. Cool and windy climate, without rain 
and with cool nights. 4000 v/ha and drip irrigation 
 

Harvest: 

Early February  
10T/ha 
 
Vinification 

50% pressed direct (with stemmed)                        
50% pressed de-stemmed                         
Sedimentation at 10ºC for 36 hrs 
Fermentation at 14-18ºC for 25 days 
No Malolactic fermentation 
 
Ageing 

No oak and lees ageing 
 

Fining 

Bentonite        
One earth finning and one pad finning prior to bottling. 
 

Bottling 

June 2010  
10.000 bottles produced 
 

Tasting notes 

Appearance: of clean and bright yellow color 
On the nose: this wine shows a fruity character that reminds of 
bananas with a delicate touch of vanilla. 
On the palate: fruity and with great body, its acidity is well 
integrated with a subtle note of vanilla that adds complexity to this 
chardonnay. 
 
Food Pairing 

Recommended as an aperitif with fresh shellfish, cebiche, and goat 
cheeses. Serve between 8-10°C 
 


