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Part of the wine ferments in French oak barrels after 72
hours of maceration with the skins. The remainder is

vinified in stainless steel without contact with the skins.
Aged for 6 months. 

From Finca Aluvia, at 1,350 meters above sea level in
Gualtallary, this Sauvignon Blanc clearly expresses the

energy and freshness of the Uco Valley. Its profile combines
citrus, herbal, and mineral notes with a rich texture and a

long finish. An authentic, vibrant white wine with a
distinctive character. On the nose, intense aromas of lime,

pink grapefruit, mint, spices, and subtle mineral notes stand
out. On the palate, it offers good volume, defined freshness,

and a persistent and elegant finish. 
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Finca Aluvia, Gualtallary,
Tupungato, Valle de Uco,

Mendoza

12% vol.

6,8 g/l

2 g/l

3,25

100%  Sauvignon
Blanc

2024

Acidity

Residual Sugar

PH Harvest

Region

Variety

W I N EM A K I N G

Alcohol

2024s a u v i g n o n  b l a n c
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