
TASTING NOTES

60%  Malbec
40% Chenin Blanc

Agrelo, Lujan de Cuyo 
Mendoza.

 

7 Cuchillos
EX TRA BRUT ROSE
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Its "onion skin" color and reflections highlight the finesse of its bubbles. 
Aromatic, subtle, and elegant. The texture of its bubbles, combined 
with its freshness and fine acidity, creates a delightful sensation  
throughout the palate.

PRODUCTION  METHOD

Charmat

FOOD PAIRING

Moments and meals make the possible combinations nearly endless for 
enjoyment. Perfect for aperitifs, warm sunsets, starters, desserts, and 
long after-dinner conversations.

TEMPERATURE

We recommend serving it between 9°C y 11°C.

12 months in first-use French oak barrels.

VARIETY VINEYARDS SERVING 
TEMPERATURE

9°–11°C


