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Fabre + Montmayou

TORRONTES
VINTAGE 2025
VARIETALS 100% Torrontés
REGION Valle de Uco, Mendoza
ELEVATION 1500 m.a.s.l
PARCEL Small plot located at high altitude on alluvial soils

HARVEST METHOD

Hand-harvested

ANALYTICS ALCOHOL 13% RESIDUAL SUGAR 3 g/I
ACIDITY 6.4g/
WINEMAKING Skin maceration takes place for 8 hours, then

fermentation is carried out in stainless steel tanks
with selected yeast at a controlled temperature of
14-16°C.

TASTING NOTES

Delicate aromas of white flowers, lychees with a
touch of lime that adds a delicious freshness to the
wine. An elegant and well-balanced wine.

FOOD PAIRING

The perfect accompaniment to empanadas, thai
food and lightly spice dishes.
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