CASA VALDUGA Blush

SINCE 1875 2013 | 750ml
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50% Chardonnay and 50% Pino
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Seafood, fish, white meats, cold
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Sparkling wine elaborated from the harmony between 70% Chardonnay
and 30% Pinot Noir. [t presents a fine and fascinating perlage wich
unforgettable boucluet of tropical fruit and almonds.
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TECHNICAL SHEET

Varietal clone: Entav 06 | Inra 113
I::-mdun:tinn Sy stem: Espaldeira Simplﬂs
Density/ha: 4.000 plantas

Harvest: Manual and selective.

WINEMARKING
Traditional Method
- Final selection of bunches:
- Direct pre551ng of the grapes, discontinuous and delicate;
- Cold static n:leaning of must:
- Use of selected yeasts;
- Aleoholic fermentation with temperature 15 "
- Filtration:
- martured for 25 months causing yeast autﬂl}'SiE,
- riddling in pupitres

- degﬂrgmnent, corking and lahelina
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ANAINTICAL REPORT
Alecohol: 12%

Total acidit}': 6,02 g-‘1 de dcido tartérico
Volaril acidit:.': 0,23 gﬂ de dcido acético
Density: 0,995

Dry extract: 27,8 g/1

502 Total/free: 0,108 / 0,026 g-‘1

Total sugar: 11.40 g/l

pH: 3,03

Pressure: & ke/cm2



