El Porvenir

Amauta Torrontes 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12.5%

Torrontés (100%)

Screw cap

M4376125

White, Aromatic and Dry

Argentina
Salta
Sulphur
Screw cap
33

69/l Tartaric
1.8¢/I
M4376125

WHITE ARGENTINA SALTA
STILL WINE

TASTING NOTE

COLOR: Pale yellow with bright greenish glints
AROMA: Fresh and fruity, with tropical notes
and floral touches, accompanied by a fresh
citrus background. PALATE: Young and vibrant,
fruity profile with a balanced structure. Its
refreshing acidity gives it great vivacity.

VITICULTURE

Traditional.

VINIFICATION

Use of selected yeasts. Carbonic maceration
for 4 hours. Alcoholic fermentation for 25 days
at a temperature between 13°C and 15°C. Non-
spontaneous malolactic fermentation.

FOOD MATCHING

Fresh and vibrant dishes like ceviche, sushi,
light seafood. Spicy foods, such as Thai or
Indian Cuisine. Salads, empanadas, mild
cheeses.

enotria

WINES & SPIRITS



