
KRONTIRAS AFRÓN

A  different  concept  on  the  traditional  sparkling  wine,  to  be

drank every day at any time.

“Enjoy life, one wave at time.”

Ficha Técnica

Variety: 100% AGLIANICO

Alcohol: 13,3 v/v.

Residual sugar: 1,58 g/l.

PH: 3,25

Region: MAIPU, MENDOZA.

Altitude of the vineyard: 900 m.a.s.l.

Vine training method: Simple Guyot

Irrigation: Traditional, flood

Year of plantation: 2011

Plantation density: 6,900 vines / ha

Production: 1,300g / vine.

Harvest date: Mid March

Harvest: Manual, in boxes with 15 kg capacity

Fermentation and elaboration: Cold maceration for 5 days,

alcoholic fermentation with wild yeasts.

Serving temperature:  7-10°C

Winemaker: Maricruz Antolin

Consulting winemaker: Panos Zoumboulis (griego)


