
RICCITELLI INVADER
CHENIN BLANC 2024

VINEYARDS AND SOILS
Chenin Blanc from old vineyards planted in the 
late 60s, on ungrafted vines on silty soils from 
Allen, Río Negro. In our vineyards we don’t use 
any herbicides or systemic products, managing 
them in an agroecological way.

VARIETY
Chenin Blanc 100%

HARVEST TIME
First week of March

AVERAGE YIELD 5,000 kg/ha
ALCOHOL 11.0% VOL.

HARVEST
Manual harvest in small 20 kg boxes, to maintain 
the integrity of each bunch.

SELECTION
A meticulous hand selection is carried out prior 
to vinification

ELABORATION
Without skin maceration, gentle pressing. 
Fermentation begins in concrete eggs with 
native yeasts, without the addition of any 
foreign element, at temperatures between 14º 
and 16ºC; it ends naturally in the bottle 
following the Ancestral Method of vinification.

AGING
Aging is carried out on its fine lees in
bottle for 6 months

AGING 5 years.

Thanks to the recovery of forgotten vineyards, Chenin Blanc has regained its place! Fans 
of this variety toast to the invasion of Chenin Blanc on the Argentine viticulture scene!


