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Tasting Notes 
 

Golden yellow with tones of light green. Elegant notes of pineapple, apple, citrus and 
light hints of honey. Smooth, well-balanced and crisp, with vibrant acidity. Pair with 
seafood, salads and mild cheese, or enjoy as an aperitif.  

 

Elaboration Process 
 
Gravity flow winery. Fermentation for 30 days at 15C in temprerature-controlled 
stainless steel tanks. Natural and complete malolactic fermentation. Ageing for 8 
months in stainless steel tanks followed by 8 months in bottle. 
 

Serbal  Chardonnay 2019  
 

Winery 

 

Bodega Atamisque 

Variety 100% Chardonnay  
Vintage 2019 

Region Tupungato, Mendoza, Argentina 

Wine Maker Philippe Caraguel 
 

Vineyards: Altitude: 3.600 feet - Size: 20 hectares  - 
Age: 25 years 

Soil:  Alluvial soil with a rock foundation and top layers 
of sand-textured earth. 

Viticulture:  Double Guyot, drip irrigation 

Yield:  7000 kg/ha. 

Harvest: March, hand-harvest in 18 kg bins. 

Grape Selection:  Double selection at the winery  

(1st selection of grape clusters, 2nd selection of berries). 

 

 

91 pts Patricio Tapia – 2016 Vintage 

 

 


