0. FOURNIER
T ey

MENDOZA

TASTING NOTES

T AE LD, 0T OF ATHERS OF GRIPCY, BT 00 THE WOELD" BOCANTES

TEMPRANILLO
2003
rad wina
WALLE OF U0 - MENDOTA
ACUALE  erobuct oF sreeNTING

epra s

ek

Name of the wine
Vintage
Varieties

Vineyard description
Apellation
Harvest

Altitude

Winemaking characteristics
Fermentation

Maceration

Barrel Aging

Filtration

Technical analysis
Alcohol

Total Acidity

pH
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Urban Uco
2003
100% Tempranillo

El Cepillo, La Consulta, Mendoza

End of March. Stems selection at the
winery, sorted by hand.

3600 ft.

7 days in stainless steel tanks

12 days, including fermentation days
3 months in oak barrels

Yes

14 %
4,28 g/l
3,68

Silver Medal

More information at www.ofournier.com



