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TORRONTES 2023

CAFAYATE VALLEY, TOWN OF CAFAYATE | 1700 MSNM (5577FT)

We are dedicated to exploring a fresh perspective of the Calchaqui
Valleys. Through meticulous agroecological practices within our
vineyards, we are able to truly capture the essence of the terroir in
our wines. Our winemaking process reverently preserves the unique
characteristics of each grape, working in harmony to enhance and
amplify its genuine expression.

VINEYARD
Vineyards located in the Cafayate Valley, with over 70 years of age, trained on
a trellis system. Sandy-loam soil, rocky, with good drainage and low organic
matter content.

WINEMAKING

Destemmed and pressed using a pneumatic press, protecting the must from
oxidation. Fermentation with native yeasts (after settling) in concrete tanks. No
addition of nutrients, no acidity correction. Bottled unfiltered and without
stabilization.

Region: Calchaqui Valleys, Salta | Subregion: Cafayate Valley, Town
Age of Vineyard: + 70 years | Training System: Parral

Vintage: 2023 | Harvest Date: End of February 2023

Grape Varietal: 100% Torrontés

Technical Information: Native yeasts

Enologist: Pancho Lavaque

TASTING NOTES

Color: Light yellow with gold reflections.

Aroma: Intensely aromatic, with notes of white flowers such as jasmine and
orange blossoms, with a touch of white peach.

Palate: A fresh, floral, and fruity wine that conveys the typicity of Torrontés

accompanied by good acidity that contributes freshness and liveliness.

ANALYSIS
Alcohol: 13% Acidity 4,87 g/l
Sugar: 2,04 pH: 3,68



