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) altitude, it enjoys a unlque
microclimate that offers the perfect
conditions for Torrontés.

The initial interEH/' of white flowers,
grapes and citrus peel gradually gives
way notes of white, tropical fruit like
peaches and pineapples.

Altitude: 1,700 meters above sea
level. The contact with lees makes the attack
smooth and creamy. The wine’s long,
pleasant and clean finish is freshened

by its rich natural acidity.

Yield: 15,000 kilograms per
hectare.
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/@)| Great match for Thai food, curried

# The best clusters were harvested
dishes, and fresh pasta.

and pressed to obtain a fine must
that was fermented with select

yeasts for 15 days at 13°C. @5 Serve at 50°-53°F / 10°-11°C.
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