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Variety:

Soil :

Winemaking Method:

Tasting Notes:

Food Pairing:

Serving Temperature:

100% Sauvignon Blanc

Deep sandy loam soil

Fermentation at controlled temperature of 
16 to 18 °C.

Appearance: Yellow with greenish sparkles.           
N o s e :  A r o m a s r e m i n i s c e n t o f  p i n k 
grapefruit  and fresh herbs with notes of 
tropical  fruits and rue.

Pa late :  Att ract ive personal i ty,  ba lanced 
acidity and excellent aromatic complexity.

En joyed a s ape r i t i f  o r t o d r ink w i th 
sea food , wh i t e mea t and any k ind o f 
vegetables.

Enjoy at 6 to 10 °C.

SAUVIGNON BLANC

Our family  has  i ts  roots  in  the  wine  industr y,  with  more  
than 80 years  of  experience .

Our grapes  come from different  soils,  c l imates  and regions  
of  Mendoza;  among cold  winters  and dr y,  hot  summers  
w i t h  c o o l  n i g h t s .  T h e s e  c o n d i t i o n s  a n d t h e  r i c h  s o i l s  
i r r igated  by  meltwater  from the  Andes  mountains  make  
i t  poss ible  to  obtain  exce l lent  qual i ty,  both  in  young and 
aged  wines .

Vintage:       Origin:     Alcohol:  
2020        Uco Val ley    12,5%


