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100% Torrontés

Gualtallary, Valle de Uco

1,300 m / 4,265 ft above sea level (average)

Manual
ALCOHOL 125 %
ACIDITY  65g/l

After arriving to the winery, grapes were refrigerated
at 6° C (42.8° F). Cluster selection, destemming and
maceration in press with dry ice for 2 hours. Low-pres-
sure pressing, budburst. Fermentation with wild
yeasts in French oak barrels.

10 months in French oak barrels (50% new and 50%
second- and third-use).

A complex, balanced Torrontés that stands out for
the unique character conferred by the soils of
Gualtallary. The plant's difficulties to grow in the
calcareous, poor soils of this region leads to grapes
with excellent quality, and that is reflected in a
wine with distinctive aromas of white peach, melon,
and orange peels. On the palate, some herbal notes
are enhanced by the time it spent on French oak.

Fish, seafood and spicy, aromatic dishes such as
those of the Asian cuisine.
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