
 

Origin · Mendoza, Argentina 

Composition · 100% Torrontés 

Harvest · Manual 

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

Skin maceration and fermentation with selected yeasts. 

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

Colour: Pale yellow with green reflections. 

Aroma: Very expressive, aromas of white flowers (linden, jasmine) and 

notes of fresh fruits such as pineapple and mango. 

Taste: Acidity and alcohol in delicate balance. Fresh and fruity finish. 

ALCOHOL 13,5 vol 

ACIDITY 6 g/l 

RESIDUAL SUGAR 1,8 g/l 


