Tasting Note: Country:
This is a fun, fabulous and fresh Argentina
Argentinian version of a Champagne. It is | Region:
a blend of Chardonnay, Malbec and Pinot | Salta/ Cafayate
Noir picked from the heights of Mendoza. | Sub-Region:
It has a soft elegant mouthfeel with a Calchaqui valley
toasty bouquet with well balanced acidity | Varietal:
MICHEL and fruity notes. Chardonnay,
Malbec
Food Pairing: Pinot Noir
TOIKI.N/O Ideal as an aperitif, accompanying dried Vintage:
fruit, savoury tarts, canapés, etc. N/V
Derde 102 Designation:
MENU PRICE: Brut
AED 395 ABV:
13%
Tasting Note: Country:
The nose offers ripe tropical fruit aromas | Argentina
| | with citrus and floral notes. The Region:
| mouthfeel is full and rich, with Mendoza
concentrated ripe pear and fig fruit Sub-Region:
LAMOS mingled with vanilla and sweet spice oak | Uco Valley
flavours. The finish is clean and fresh Varietal:
CHARDGEE with bright, crisp acidity. Chardonnay
Vintage:
Food Pairing: 2010
Ideal with fish and light meals of meat or | Designation:
white pasta. Roble
ABV:
MENU PRICE: 13.5%

AED 365




Tasting Note:

Country:

Intense ruby-red with violet hints in Argentina
colour, it possesses fruity aromas which Region:
remind one of fresh red fruits and white Mendoza
pepper. Firm structure, soft lush tannins Sub-Region:
and satisfying end. Lujan de Cuyo
Varietal:
Food Pairing: Malbec
L Pair well with meat, pasta and cheese. Vintage:
MALBEC 2010
gy MENU PRICE: Designation:
wo vivto AED 395 lque
rosTiR ABV:
< . 14%
Tasting Note: Country:
Beautiful golden yellow colour with Chile
deeply ripe tropical fruit aromas of golden | Region:
berries, lychee and white flowers Central valley
accompanied by hints of honey typical of | Sub-Region:
the Gewdlrztraminer variety. Curico Valley
Varietal:
Delicate taste, creamy and full bodied, Gewdrztraminer
showing outstanding freshness in the Vintage:
mouth, with complexity, concentration and | 2010
sweetness in perfect balance and a very | Designation:
long, honeyed and lingering finish Botrytised
Grapes
Food Pairing: ABV:
The honeyed flavours of this wine pairs 12%

well with Roquefort cheese, fruit flans,
tarts, sweet pastries, pumpkin pie and
apple cobbler.

MENU PRICE:
AED 395
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