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composition 

origin 

harvest 

Torrontés 100% 

Uco Valley, Mendoza, Argentina 

Manual, during the last week of April. 

ALCOHOL 

13,5 vol. 

TOTAL ACIDITY 

6,3 g/l 

RESIDUAL SUGAR 

1,8 g/l 

V I N I F I C A T I O N 

Fermentation with selected yeasts. Matured in stainless steel tanks. 

 

T A S T I N G  N O T E S 

Color: yellow with greenish reflections. 

Aroma: Aromatic wine reminiscent of orange peel, peach and aromatic 

herbs. 

Flavor: Fresh, with citrus notes. Good balance with a long finish. 

 


