
VINTAGE: 2017

VARIETAL: 100% Viognier

VINEYARD: Altamira, Mendoza

HARVEST: Manual

ALCOHOLIC FERMENTATION: 90% in stainless steel tanks, 

10% in barrel

MALOLACTIC FERMENTATION: 10%

AGEING: 6 months

OAK: 100% french of 2nd use

ALCOHOL: 13,6%

ACIDITY: 6,22 g/l

pH: 3,70

WINEMAKER: Mariano Di Paola

Greenish yellow, with golden re�ections. Floral notes appear 
alongside typical stone fruit (peach, apricot) and hints of tropical 
fruit (pineapple). �is wine is unctuous in the mouth, with a 
wonderful, full �nish.
Serving temperature: 9°C
Aging Potential: 3 years

TASTING NOTES

Avocado appetizers, turkey, vegetable crêpes, pork dishes, full-fat 
semi-hard cheeses (Parmesan type).
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