
·  VARIETAL
80% Sauvignon Blanc - 20% Semillon.

·  APPELATION
Gualtallary & Villa Bastías, Tupungato, Uco Valley, Mendoza.

·  VINEYARD
Vineyards in Gualtallary and Villa Bastias, with soils of alluvial origin. The Sauvignon 
Blanc comes from sandy soil, with the rich presence of calcareous and deep 
pebbles. The Semillon comes from a sandy clay soil, on a bedrock of boulders.

·  WINEMAKING
Hand harvested and manual selection in the vineyard and in the winery. The 
Sauvignon Blanc is fermented avoiding contact with oxygen, in a stainless steel 
tank. The wine then ages in concrete eggs for 7 months. The Semillon ferments 
and ages for 7 months in French oak barrels. A month before bottling, the blend 
is created, and is aged for a further month in a concrete egg to harmonize.

·  TASTING NOTES
Greenish yellow with silver reflections. Fresh aromas of citrus fruits stand out 
and a herbal undertone. When the wine opens, white flowers and minerality 
appear. Complex, with vibrant, well-balanced acidity and a lasting texture 
through the finish.          
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Capítulo Dos is an invitation to discover different varietals that reveal the 
diversity of the world of wine. It’s about challenging our senses with vibrant 
wines that present new expressions, aromas and textures.


