PACHECO PEREDA
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Generation after generation, the careful selection of vineyards
has been a tradition of the Pacheco Pereda family.

TASTING NOTES

PAIRING

Perfect to pair with seafood, sushi, soft cheeses

and salads.
PACHECO PEREDA
WINEMAKING A
Stainless steel fermentation at 14-16°C for 28 days. "
‘/PiNoT
GRAPES:

REGION: Lujan de Cuyo, Mendoza.

TECHNICAL INFORMATION

TA:6.11 g/L pH:3.33 RS:2¢g/L  ALCOHOL: 12,5% P
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