Susana Balbo
Signature Barrel Fermented Torrontes 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2024

13.5%

Torrontés (100%)
Screw cap
K4366124

White, Generous, and
Intense

Argentina
Mendoza
Sulphur
Vegetarians
Screw cap

4

5.92g/| Tartaric
1.8¢/l
K4366124

s 0 B

WHITE ARGENTINA MENDOZA  SUITABLE FOR
STILL WINE VEGETARIANS

TASTING NOTE

Golden color with bright reflections. The nose
is fragrant and complex, with hints of tropical
fruits, especially lychee, and citrus notes,
such as lemon peel, with delicate floral
aromas. The mouth is harmonious with
balanced acidity, combined with intense fruit
flavors. This wine has good, round body, with
a silky texture.

VITICULTURE
Traditional viticultural practices used.

VINIFICATION

Destemming, cooling down at 6°C ,
maceration in the press with dry ice for 2
hours. Pressing at low pressure, then fining.
100% of the fermentation in new French oak
barrels.

FOOD MATCHING

Spicy and aromatic Indian, Chinese and Thai
cuisine go very well with this wine.
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