FACT SHEET

Rocamadre Blanco

Paraje Altamira

GRAPE ORIGIN
Chardonnay Paraje Altamira
SOIL VINIFICATION
Alluvial soil, rocky, Natural fermentation
with calcium carbonate with skins for 5 days
AGING ALCOHOL
Raised in used barrels and concrete 12%
BOTTLE ACIDITY /| PH

Total production 5,000 bottles 6,66 total acidity / 3,4 pH




