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DULCE NATURAL

HARVEST 2018

VARIETALS 100% Torrontés
REGION Altamira, Valle de Uco
ELEVATION 1200 meters (average)

HARVEST METHOD

Manual

VINIFICATION Fermentation in stainless steel tank with selected
yveasts at 12°C. Fermentation stops naturally
when the alcohol and residual sugar have
reached optical levels.

ANALITICA Alcohol 10.5%
Acidity 6 g/l
Sugar 659

CRIANZA In stainless steel tank over lees until the moment

of bottling.

NOTAS DE CATA

Pale yellow color, with green tones. Citric aromas, with
secondary floral notes. In the mouth it is fruity, with
excellent freshness due to the balance between
acidity and sweetness.

MARIDAJE

|deal to accompany desserts, cheeses or to drink as
an aparitif.
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