
 
 
 
 

 

 
TOMERO TORRONTÉS 2008 

 

 

 
 
 

Varietal composition: 
100% Torrontés 
 
 
Vineyard: 
Valle de Cafayate 
Salta 
Argentina 
 
 
Soil: 
Clay, rock and loam. 
Low to medium fertility with low percentage of organic 
material. 
Very permeable and with low salt content. 
 
 
Weather: 
The vineyard at 5500 feet offers cold winters and warm 
summers with mild temperatures during the day and 
cool nights. 
During the vegetative season there is a difference of 
temperature between day and night of approximately 
60°F, allowing excellent color and tannin development. 
 
Elaboration: 
Protective, avoiding the loss of its aromatic elements. 
Fermented at 59F C with selected yeasts. 
 

 

Tasting notes: 
Bright yellow color.  Deep aromas of roses, orange blossoms and jasmine.   
Fresh mouth-feel with some mineral notes. 
 
 
Technical data: 
Alcohol: 13.4 %   Sugar: 1.80 g/l 
Total acidity: 6.30 g/l   pH: 3.45 
 


