Gauchezco Extra Brut

—— EXTRA BRUT ——
MENDOZA - ARGENTINA

TSOVINO ESPUMANTS
MENDOZA

Grape variety 100% Pinot Noir

Vineyard detail Barrancas-Maipu area. Sandy-loam
soil, which is ideal for the
cultivation of sparkling wine
varietals.

Harvest detail Starting in the third week of
January, harvested in small
quantities and during the early
morning to preserve cool grape
temperature.

VINIFICATION

Grapes were destemmed and press. 20 days of alcoholic
fermentation in stainless steel tanks with selected yeasts at
169C.

Second fermentation in small stainless steel tanks. Lees
contact for 90 days.

TASTING NOTES

Color: Display light rose color with bright
undertones and fine and persistent bubbles.
Aromas: Aromas of fresh fruit, complex and
elegant from the richness of the Pinot Noir.
Palate: Complex mouth feel structured and smooth
acidity balance.



