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s t o r y

100% Chardonnay
Alcohol: 13,2 %
Residual Sugar: 1,66 g/l
Total Acidity: 5,69 g/l 
PH: 3,30
Vineyards: Perdriel, Lujan de Cuyo, Mendoza.
Aging: No oak aging.
Aging potential: Up to 3 years from the time of harvest.

Versatile and expressive, this unoaked Chardonnay pairs beautifully with delicate 
dishes such as poultry, pasta with sautéed vegetables, or fresh salads featuring 
citrus dressings and so�t cheeses. Its balance between texture and freshness makes 
it an ideal wine for everyday cuisine with an elegant twist.

�ese are seductive, elegant wines with great structure and complexity, 
where we aim to highlight the purest varietal expression. �e grapes that 
give life to each wine come from carefully selected vineyards, chosen for 
their unique terroir characteristics and enological potential, resulting in 
expressive, balanced, and distinctive wines.

Lagarde Chardonnay belongs to the winery’s most emblematic and historic line. It 
was the first brand launched by Lagarde over 30 years ago, both in Argentina and 
internationally, as a line of varietal wines with a strong Mendoza identity, recognized 
for their quality and elegance.
Since 1988, these wines have built a solid reputation in the market, earning 
awards, recognition, and top scores year a�ter year.

• Color: Bright yellow with golden highlights.

• Aroma: Fresh aromas of stone and white fruits such as green apple, pear, and peach, 
with ripe pineapple in the background and a subtle citrus hint.

• Palate: Delicate on the palate, with good volume and freshness. The well-integrated 
acidity brings �luidity and balance, leading to a persistent, fruit-driven finish.


