
Description:
Bianchi Brut Sparkling wine has an attractive greenish yellow 
color, slightly golden with delicate and persistent bubbles, 
typical of a sparkling wine that goes through a second 
fermentation in the bottle.  The wine seduces through its fine 
and delicate nose of tropical fruit, with marked notes of 
toasted nuts.

Winemaker’s Notes:
The grapes come from Valentin Bianchi’s Dona Elsa Estate 
and Las Parades Estate, which are situated in the San Rafael 
DOC of Mendoza at 2400 to 2600 feet above sea level.  The 
soil is sandy calcareous of alluvial origins.  The grapes were 
hand-harvested in cases of 37 lbs. each.  Made in the 
traditional French Champenoise method, the wine sees one 
year of “sur lies” aging in the bottle, where it undergoes a 
second fermentation.

Serving Hints
This wine should be served chilled, to be enjoyed as an 
aperitif or for any special occasion or celebration, like the 
finest Champagne or other sparkling wine.

PRODUCER: Valentin Bianchi S.A.
COUNTRY: Argentina
REGION: San Rafael, Mendoza
GRAPE VARIETY: 62% Chardonnay, 33% Pinot 

Noir, 5% Viognier
RESIDUAL SUGAR: 9.5 g/l
TOTAL ACIDITY: 5.9 g/l

Pack Size Alc% lbs L W H Pallet UPC

12 750 13 22.49 12.52 9.65 7.2 6x15 89918800113-4

Bianchi                           
Brut

QUINTESSENTIAL
IMPORTER | MARKETER | DISTRIBUTOR

www.quintessentialwines.com


