
·  VARIETAL
100% Pinot Noir.

·  APPELATION
Gualtallary, Tupungato, Uco Valley, Mendoza. 

·  VINEYARD
Vineyards in Gualtallary, at 1,350 m.a.s.l., with a cooler climate thanks to the 
altitude of the location, at the foothills of the Andes mountain range. Soils of 
alluvial origin and sandy and stony profile, with a rich presence of calcareous.

·  WINEMAKING
Hand harvested and manual selection in the vineyard and winery. Fermentation 
happens in small stainless steel vats and tanks, filled by gravity and with a 
percentage of whole clusters. A cold maceration is carried out for the first few 
days, to extract colour and fruit. Then the alcoholic fermentation begins, where 
gentle stomping is carried out for a delicate extraction. The wine is the aged in 
French oak barrels for 10 months.

·  TASTING NOTES
Ruby red colour. Pure and complex on the nose, with aromas of raspberries, 
blueberries and some herbal touches, combined with notes of black tea and 
graphite. On the palate the wine is well balanced and elegant, with fine-grained 
tannins and a mineral texture. The finish is long and subtle.
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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.


