TECHNICAL SHEET

RUTINI WINES

UCO VALLEY MENDOZA ARGENTINA

TRUMPETER RESERVE
PINOT NOIR

VARIETY: 100% Pinot Noir

VINEYARD: Tupungato, Mendoza

MALOLACTIC FERMENTATION: 100%

0AK AGING: 9 months, 30% new French, 70% French of 2nd use
WINEMAKER: Lic. Mariano Di Paola

TASTING NOTES

Ruby red in color with reddish hues. On the nose, fruity aromas of raspberries
and plums appear with some violet floral notes, some spices from oak offer an
elegant aroma. The softness, finesse and delicacy of the tannins give it a silky

and also complex texture.

Serving temperature: 17°C / 19°C
Aging potential: 5 years

FOOD PAIRING

Mushrooms, wild boar ham, roasted or stuffed poultry, roasted pork.
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