
VIBRANT BRIGHT YELLOW COLOR WITH GREEN HINTS.
HIGHLY AROMATIC WINE, WITH NOTES OF 
GREEN APPLE, PEAR AND TROPICAL FRUITS.
CRISP STYLE WITH VERY MODERATED OAK 
INFLUENCE. 

MUST COLD MACERATION DURING 10-12 DAYS.
FERMENTATION OCCURS, 70% IN STAINLESS STEEL TANKS 
AND 30% IN  FRENCH OAK, DURING 3 MONTHS.

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.

Vintage________________2014
Grape variety___________100% Chardonnay
Alcohol________________13.70 %
Residual sugar__________1.68 g/l
Total acidity____________5.40 g/l
PH____________________3.5  

Seventy kilometers from the city of Mendoza
in the foothills of the Andes Mountains
lays one of the best kept secrets in the Uco Valley,
called  the GOUGUENHEIM WINERY

Origin_ Valle de Uco | Tupungato | Mendoza

Product
Momentos del Valle CHARDONNAY

Terroir          

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 Notes        

Winemaking          

GOUGUENHEIM
W I N E R Y

www.gouguenheim.com.ar
MENDOZA - ARGENTINA

Chief Winemaker


