
Wines of distinction have been crafted at Colomé in the Upper 
Calchaquí Valley in the Salta region since 1831. 
Torrontés is Argentina’s �agship native white grape, which 
reaches its highest expression in this region. �is area has a special 
micro-climate of great thermal amplitude and intense solar 
exposure on where vineyards grow at altitudes of between 1700 
and 3100 metres.
Due to these conditions, grapes develop a unique aromatic 
expression and are made into fresh wines of great acidity. Grapes 
are grown at our La Brava vineyard estate at 1700 metres, which 
is considered the best altitude for this variety.

Torrontés o�ers the �oral notes of roses, the citrus aroma of grapefruit and a 

spicy hint. In the mouth it is fresh, round and well-bodied with a long, 

elegant �nish.

VARIETAL: 100% Torrontés

VINTAGE: 2025

VINEYARDS: Calchaquí Valleys, Salta

HARVEST: February - March 2025

BOTTLED: May 2025

ALCOHOL: 13.5%

PH: 3.4   -   ACIDITY: 6.15 g/l   -   SUGAR: 2 g/l

WINEMAKER: �ibaut Delmotte

ESTATE FRUIT FROM 1700 TO 2300 METERS.
COLD FERMENTATION AT 12°C.

TORRONTÉS

TASTING NOTES

CLOSURE SCREW CUP

BOTTLE WEIGHT: 1,2 KG

6x750ML BOX (112 by pallet)  

WEIGHT 8KG / SIZE: 230X335X154

12x750ML BOX  (56 by pallet) 

WEIGHT 16KG / SIZE: 306X335X230
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