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Angélica Zapata Chardonnay Alta

       

WINE DESCRIPTION

This "single vineyard" wine is a faithful expression of Mendoza's highest altitude microclimate.

Warm, sunny days and cool nights allow the chardonnay grapes grown at the foot of the Cordón

del Plata mountain range to achieve excellent balance and maturity. Angélica Zapata Chardonnay

Alta offers an intense golden colour with light shades of green. The nose is rich and full-flavored,

with vibrant citrus fruit and attractive minerality. On the palate, a smooth sweet entry leads to an

unctuous, fresh wine, packed with ripe fruit and subtle vanilla. The finish is long and lingering,

with crisp, well-balanced acidity.

TECHNICAL INFORMATION

Varietal: 100% Chardonnay

Alcohol: 13.9%

Fermentation: Selected yeast. Max. Ferm.Temp. 20ºC, for 45 days

Aging: 14 months in 100% French oak (40% new)

Total Acidity: 6.37 grams/liter

pH: 3.17
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