
Doña Paula 2023

Oenologist’s notes
It is a sweet wine that seduces with intense aromas of grapefruit, rue and 
passion fruit. On the palate it is soft but persistent. It has a subtle greenish 
yellow color.

Vineyards
Finca El Alto de Ugarteche, in the southern part of Luján de Cuyo,
It is located at 1,050 meters above sea level. Their floors ranging from sandy 
loam to clay loam, with a content of variable stone. Presents climate with 
warm days and nights fresh, with a thermal amplitude of 14 °C and an 
average annual rainfall of 250 mm. The yield per hectare is10 tons, is 
cultivated on a trellis, and is irrigated by dripping. In Doña Paula, we have 
always managed our vineyards with sustainable farming practices.

Vini�cation
The harvest is early at the beginning of February. is done manually - avoiding 
oxidation -. Then proceed to cooled and gently pressed. maceration takes 
place to �lm in order to transfer varietal character from the skin to the must. 
Alcoholic fermentation takes place at low temperatures, in stainless steel 
tanks for preserve the primary aromas.
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Acidity

Residual Sugar

Luján de Cuyo, Mendoza9% vol.

2023

100% Sauvignon Blanc8.3g/l 

5.0g/l

3.3

SAUVIGNON BLANC
SWEET


