
 

 
 
 
 
 
 
 
 
 

CASARENA 505 | Chardonnay 2018 
 

 
Appellation: Agrelo & Perdriel, Luján de Cuyo, Mendoza 

Varietal: Chardonnay 100% 

Harvest: Hand Harvested. 

 
Winemaking: Grapes enjoy a manual selection of 

clusters. Fermentation is conducted using natural 

yeast. Fermentation temperatures are kept low in order 

to increase aromatic complexity. 50% of malolactic 

fermentation is accomplished. 

 

Aging: No oak aging 

Alcohol: 13% by vol. 

Acidity: 6.7 g/l tartaric acid. 

Ph: 3.3” 

 

Tasting notes: A bright fresh wine, the nose shows 

white fruits flavors with notes of tropical fruits. The 

mouth feel is clean and elegant with a crisp finish of 

minerality. 

 

 
 

90 pts. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


