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ELEVATION
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TASTING NOTES

FOOD PAIRING

2020

100% Torrontés

Paraje Altamira, Valle de Uco, Mendoza

1,750 m.a.s.l. / 3,770 ft. (average)

Hand-harvested

ALCOHOL 135 %
ACIDITY 6.6 g/l

Harvest in bins. Grapes are kept in cold storage for 24
hours prior to destemming. No crushing. Produced in
terracotta amphorae, this wine was fermented with
indigenous yeasts at 14-18°C (57-64°F). It remained in
contact with its skins for 16 days, and that gave it its
delicate orange color. Fermentation was completed
inside used barrels.

In fourth-use French oak barrels for 12 months.

Soft limpid orange color with coppery glints. Elegant
aromas of white peach and white flowers. Sharp entry
on the mouth, with a spicy profile and a palate of pure,
clean notes. A wine of great texture, good tension and
a long, lingering finish.

Gizzard, fatty fish, seafood. Pasta with creamy or light
sauces. Cheese and fungi.
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