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ONLY 9.000 BOTLES

TASTING NOTES:  Orange wine of  medium golden color  with shades in pi tch.  Aromas of  high
intensity;  complex and interest ing freshness.  The nose highl ights i ts  f loral  notes of  orange
blossom and jasmine,  and herbal  touches reminiscent  of  mint ,  thyme and ci trus fruits  such as
grapefruit  and something tropical  l ike papaya.  After  opening,  spicy notes of  paprika,  saffron
and red f lowers are perceived.  In  the mouth i t  is  a  v ibrant  wine,  with marked acidity  that
refreshes and a pleasant  tension on the palate.  I t  is  medium-volume,  with good texture and
herbal  and fruity  expression.

PEQUEÑAS FERMENTACIONES:  These are micro-vinificat ions that  we make in search of  di f ferent
wines that  can express another story of  our region.
We are dr iven by the desire to innovate by learning and explor ing our l imits ,  becoming the
representat ion of  Cafayate 's  potent ial .

WINEMAKING:  We made this  wine with Torrontés and Moscatel  rosé inspired by the style of  the
orange wines.  The white and rosé grapes,  which come from old v ines planted in 1950 in Finca
El  Ret iro ,  co-fermented with their  skins and seeds in concrete eggs,  and were in contact  with
them for  6 months.

REGIÓN:Valle de Cafayate

PH: 3.40

ALCOHOL:  13%

VARIETAL COMPOSITION:  Torrontés & Moscatel  

AC.  TOTAL:  6 .1 g/ l

RESIDUAL SUGAR:  1.8 g/ l
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