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A gentle pressing is carried out without destemming, followed by 
maceration on lees at very low temperatures. Fermentation takes place 
at low temperatures over a prolonged period to preserve and highlight 
the variety’s typical aromas. Excellent visual harmony with its vintage.

TASTING NOTES

Very clean and bright color with greenish hues and golden highlights. 
The varietal's characteristic aroma reminds us of white flowers,               
pineapple, passion fruit, and honey. These aromas are echoed on the 
palate along with a fresh sensation.

FOOD PAIRING

Ideal to accompany smoked sea fish, white meats, cheeses, and    
appetizers.

TEMPERATURE

We recommend serving it  6°C.

100% Sauvignon
Blanc

Agrelo, Lujan de Cuyo
Mendoza 6° C 
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