
(100%  Sauvignon Blanc)

Los Barrancos Estates . Vista Flores, Tunuyán, Valle de Uco, Mendoza, Argentina. 1.050 above sea level. 
High density vertical shoot position, 6.850 plants per hectare, only 2 bottles per plant.

Hand picking in Bins of 400 kg. Typical vineyards. Fermentation takes place in stainless steel tanks 
during 10 days at temperatures between 14° to 16°. Oak is not used (only fruit).

Pale yellow color with steely tones. On the nose it is expressive with herbal aromas and some notes 
such as petricor or wet stone that give it greatness on the nose. In the mouth it has a balanced acidity, 
fresh and a long and persistent finish.

Ideal to accompany with seafood or creamy desserts.

We suggest serving between 8° and 10° C.

Nacidos en el corazón del Valle de Uco. Cada uno de los proyectos se piensa para que cada copa 

se transforme en un sueño, elevando el espíritu a descubrir la fantasía que revela cada varietal. 

Cada varietal, expresando fielmente las cualidades del terroir en el que crece la uva. 


