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-_— 8 Seventy kilometers from the city of Mendoza
O in the foothills of the Andes Mountains
) LL lays one of the best kept secrets in the Uco Valley,
S £ called theGOUGUENHEIM WINERY
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Our 98 acres vineyard is located over 3.600 feet above sea level.
In a region of desert climate, dry and sunny, with 320 days of sun
exposure a year and big temperature amplitude (over 16°C).
Alluvial and sandy soils. Drip irrigation with water from the
melted snow of the Andes Mountains.

All these exceptional conditions allow a perfect ripening of the
grapes providing our wines with vivid colors, good acidity and
a good maturity of the tannins.

Tasting Noias

| DELICATE WITH RED FRUITS AROMAS,

g/\ PREDOMINANTLY OF CHERRIES AND STARWBERRIES
VERY FRESH IN THE MOUTH, SOFT TONES WITH
EQUILIBRATED ACIDITY.

SMALL AND BRILLANT BUBBLES.

IN STAINLESS STEEL TANKS AT LOW TEMPERATURE ( 12°C),

Winemaking
e MACERATION FOR 72 HOURS AT LOW TEMPERATURES.
o %@ REMOVING THE FLOWER MUST AND ALCOHOLIC FERMENTATION
‘ " () = WITH FURTHER CLARIFIED AND STABILIZED .
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