TECHNICAL SHEET

UCO VALLEY MENDOZA ARGENTINA

TRUMPETER RESERVE
PINOT GRIGIO

VARIETY: 100% Pinot Grigio

VINEYARD: Tupungato, Mendoza

MALOLACTIC FERMENTATION: 20%

OAK AGING: 30% of this wine was barrel fermented and and aged in
oak for 6 months. 10% new french oak and 90% 2nd use.
WINEMAKER: Lic. Mariano Di Paola

TASTING NOTES

Golden yellow with greenish hues. On the nose aromas reminiscent of white
fruits, citrus and anise are perceived, with some fresh herbs. In the mouth this

wine presents a good attack, balanced acidity and a long finish.

Serving temperature: 8°C / 10°C
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