
Harvest

Harvest:

Vintage:

Appellation

Age of the vines:

Yield:

By hand

2007

Cafayate Valley

50 years

7.3 tons per acre

Vinification

Aging: 8 months in stainless steel

at least 2 months in bottle

Technical Information

Alcohol:

Total Acidity:

Volatile Acidity:

pH:

Residual Sugar:

Free SO2:

Total SO2:

13.5%

6.0 g/l

0.40 g/l

3.45

4.8 g/l

32 mg/l

100 mg/l

Torrontés 2007

Light yellow-gold color with hues of green.

A very fruity, floral nose with white peach

and hints of citrus. Good volume in the

mouth with complexity and balance, and an

excellent fresh finish. 


