
       familiablancowines      FamiliaBlancoWines       blancowines

www.familiablancowines.com.ar
Ruta 86 km 7, Ugarteche , Luján de Cuyo, Mendoza 

VINTAGE
VARIETY         
TERROIR                   
ALTITUDE                     
RAINFALL
TRELLISING
SYSTEM    
IRRIGATION SYSTEM              
SOIL                        

HARVEST                  

ALCOHOLIC  
FERMENTATION
LEES AGING                       
SECOND
FERMENTATION          

WINEMAKER             
CONSULTANT
WINEMAKER               
AVB                   
RESIDUAL 
SUGAR                 
TOTAL ACIDITY        
PH 
SERVING
SUGGESTIONS                      

Made as a white wine from Bonarda grapes. The berries were 
harvested early to obtain optimal natural acidity. The skins were 
quickly removed from the juice once the grapes were pressed, so the 
juice was barely in contact with the skins. After this stage, it under -
went two fermentation processes: first, in a stainless steel tank and 
then in the bottle for a balanced and elegant prise de mousse. Finally, 
the wine rested 26 months on its lees, which granted greater 
complexity and finesse by lacing the aromas and flavors of red 
berries with delicate, yeasty notes of toast. The result is a unique 
sparkling wine—salm -
on-colored, round, fruity 
and broad on the palate. 
The owner of evident 
tannins, plenty of structure 
and fine, persistent beads. 
The perfect match for 
unique occasions, it goes 
wonderfully with fish, 
seafood or red berry 
desserts.  Mairena Bonarda 
Rosé Brut Nature is an 
exceptional sparkling wine, 
crafted using the traditional 
method and epitomizing 
this variety in one of its best 
expressions.  A special batch 
of only 4,000 bottles. Best 
served between 9°C and 
11°C.

2017
Bonarda 100%
Ugarteche - Luján de Cuyo  
1000 m.s.n.m.
200 mm
Pergola

Drip irrigation
Alluvium, silt, rocky soils with 
scarce organic matter.

Grapes were hand-picked 
into plastic bins.
In concrete tanks at 16°C

30 months on its lees
The wine was then left to  
rest in the bottle in a 
temperature-controlled cellar.

Gabriel L. Blanco
Giuseppe Franceschini

12,7% v/v
3,34 g/l

4,87g/l
3,4
Open 20 minutes before tasting. 
Serve at a temperature between 
9°C and 11°C.

BONARDA ROSÉ
BRUT NATURE


