BUEYES

EXTRA BRUT ROSE MALBEC 2017

Average age of vines: More than 30 years.

Grape variety: 100% Malbec.

Time of harvest: Las week of February.

Harvest: Hand harvested, in plastic boxes of 18 kg. Average vineyard
production 8400 Ibs per acre.

Fermentation: Alcoholic at 16°C for 60 days.

Alcohol: 12,5° by Vol.

TA/PH: 7,5/0.30

Residual Sugar: 6.9 grs/I

Production: 20.000 bottles.

Tasting notes: Elegant and fresh sparkling wine that makes any time a
celebration. Nose notes of red fruits (raspberry, cherry) citrus and apricot.

The result is an excellent sparkling with fine bubbles and great freshness.



