
LOIS sparkling wine responds to a fresh, young, complex style. It reminds to berries and cherries 

on the nose, combined with some spicy tones and a slight note of toast from yeasts. In the mouth, 

it is smooth, with good acidity. Small, elegant and persistent bubbles.

Chardonnay and Viognier - Sparkling wine 

Los Árboles, Uco Valley. Mendoza, Argentina.

Average age of the vineyard more than 30 years. Harvest time February. Harvested by hand in small 
plastic boxes of 18 kg. Performed using the traditional Charmat method.

This sparkling wine has a yellow color with greenish hues, bright and clear. On the nose, it is expressive, 
with floral and fruity notes such as pineapple, mango, green apple and citrus aromas such as 
grapefruit and a touch of cardamom stands out.

Ideal to accompany fish or rabbit dishes such as tuna tartare.

Service temperature of this sparkling wine is between 8º and 10º C. Store in a cool, dark place.


