PACHECO PEREDA

Our wines are fresh, fruity and easy to drink. Perfect pairing
for meals, as appetizers, or simply to enjoy a good drink.

TASTING NOTES
Fresh with aromas of ripe white fruit, honey and citrus.

Balanced by subtle acidity and a fruity finish.

PAIRING

Perfect with soft cheeses, pasta and seafood.

WINEMAKING

Early harvest of Syrah and Sangiovese, pressing of the

grapes and separation of the juice. The must is cleaned as PACHECO
usual and fermented in stainless steel vats at 16-18°C for 21
days. PEREDA

GRAPES
60% Sangiovese e 40% Syrah. S - =

ARGENTIN
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REGION

FROM ONE GENERAT
TO THE NEXT

San Martin, Maipd, Lujan de Cuyo.

TECHNICAL INFORMATION

TA:51 g/l  pH:33 RS:55g/L ALCOHOL: 13%
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