
Ultra limited production, where each cluster is selected to make a wine with the very best grapes 

from the harvest. Mauricio Lorca philosophy is focused in unfolding quality, which is based in a 

proper vineyard management and a modern winemaking to show exactly what nature delivers. 

100% Chardonnay.

Finca los altepes. Los árboles - uco valley - mendoza 1250 meters above the level of sea. Trellis high with 
5,500 plants per hectare.

Selective and precision manual harvesting cluster by cluster. Direct loading to press and dispatch direct 
from the must to french barrels. Complete malolactic and contact with wine's fine sediments for 12 
months.

Bright in appearance, with green sparkles, offers an elegant and complex fruity aroma in nose, revealing 
banana, melon, pineapple. In addition, its flavor, enhances its freshness resulting in a pleasant and lasting 
aftertaste that invites you to drink. The passage through the oak, added notes of vanilla, honey and 
butter.

We suggest serving between 8 ° - 10 ° C


