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2006 Gala 3

Viognier-Chardonnay-Riesling

Varietal: 50% Viognier, 40% Chardonnay, 10% Reisling
Vintage: 2006

Vineyards: Selected from the finest section of our estate
vineyards: "La Linda", "La Espana"and "Los Nobles" Lujan
de Cuyo, Mendoza.

Aging:  Only the Chardonnay spends 8 months in new
French oak barrels

Aging Potential: 8 years

Alcohol: 14% vol.

pH: 3.56

Acid: 5.58 g/l

Filtering: Smooth

Suggested Serving Temperature: 54°-57°

Tasting Notes:  Shining gold in color, this wine has an
exquisite flowery aroma. Complex with well-balanced acidity
and texture. Its complex nose displays hints of white peach,
apricot and citrus with delicate oak and vanilla aromas.

Pairing: White meat, fish and seafood.

Accolades: Stephen Tanzer Feb. 2008 88 pts.
Wine Advocate Dec. 2007 90 pts.
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