LAMUCHI ( Cuchillos

BODEGA DE FAMILIA

EST 2011 EXTRA BRUT ROSE

VARIETY VINEYARDS

Blend of Chenin and Malbec Young vineyards located
in San Martin, Mendoza.

ALCOHOL SERVING TEMPERATURE
12,8 9-1°C

VISUAL ASPECT

Su color y refiejos de “piel de cebolla” resaltan la fineza de sus burbujas, consistenciay
vivacidad. Brillante y de excelente limpidez.

TASTE PROFILE

Pleasant and enjoyable to drink. The texture of the bubbles, the freshness, and the
refined acidity create a delightful sensation throughout the mouth. The finish is
smooth, fruity, and refreshing, leaving the palate ready for another sip.

FOOD PAIRING

Moments and meals offer nearly endless pairing possibilities with this Extra Brut. |deal

for aperitif moments, warm sunsets, starters like salads, seafood, fish, and white
meats. It also pairs well with desserts and long after-dinner conversations.

TEMPERATURE

To fully enjoy its sensory qualities, we recommend serving it well chilled, between 9°
and 11°C.

CONCLUSION

A fresh and youthful sparkling wine. Expressive and satisfying to drink. Its main charac-
teristics make it a wine adaptable to any moment or occasion.
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