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2019

100% Torrontés

Paraje Altamira, Valle de Uco, Mendoza

1,150 m.a.s.l. / 3,770 ft. (average)

Hand-harvested

ALCOHOL 135 %
ACIDITY  66g/l

Made in terracotta amphoras, just as it used to be
made almost four decades ago, this wine remained in
contact with the skins for some time, which gives this
wine a delicate orange color.

In fourth-use French oak barrels for 9 months.

With aromas of white peach, orange peel and a spicy,
wide palate, it is a transparent, elegant and persistent
wine, which redifines the unique personality of the
house Torrontés.

Octopus, lamp, sweetbreads or grilled eggplants.
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