
 

V i o g n e r   2 0 2 3 

Composition 

Origin 

Viogner 100% 

Uco Valley, Mendoza, Argentina 

Handpicked 

ALCOHOL 

14,1 vol 

TOTAL ACIDITY 

7,7g/l 

RESIDUAL SUGAR 

1,8g/l 

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

Direct pressing, pre-boiling and fermentation with native yeasts. Aging in 

a stainless steel tank with periodic batonage. 

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

Color: Yellow with greenish hues. 

Aroma: Delicate and floral on the nose. Chamomile and linden are 

combined with aromas of fruits such as apricots and peaches. 

Flavor: Elegant, with a good balance of acidity and freshness. Dry finish 

reminiscent of orange peel. 

Harvest 


