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WINE PORTFOLIO

CHANARMUYO

Region — Northwest

VINA PROVIDENCIA -
BLEND

[ CHANARMUYO

14 months in French oak barrels of first, second and third use. A complex wine that expresses itself in an interesting way, with a
complex, spicy nose, sweet and silky tannins with some saline characteristics. Well-marked, pleasant pyrazine. Quince and
black fruits.

Altitude: ~1,750 meters above sea level

Soil: Sandy-loam with coarse sand, stones, and gravel; highly permeable, allowing excellent phenolic ripening.
Analytical Data / Winemaker

Alcohol: ~14.0% vol

Total Acidity: 6.1 g/L

pH: 3.7

Residual Sugar: 1.8 g/L

Winemaker: Matias Prieto

Cellaring Potential: Up to ~10 years from harvest
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Cabernet Sauvignon / Malbec / Petit Verdot ‘
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CONTACT:

Matiasnastasi@nyfcomex.com

+54 911 3277 6193

Tomasmuhlich@nyfcomex.com

+34 662 149 616

info@nyfcomex.com
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