
QUINTO
SAUVIGNON BLANC

T A S T I N G  N O T E S

Greenish yellow tones with silver highlights. In the nose, its 
aroma is intense and fresh, with noticeable rue and citrus 
flowers. In the palate, it offers a refreshing and mineral 
flavor, with good acidity and persistence in the mouth. Ideal 
accompaniment for appetizers, such as white asparagus, fish 
and seafood. Drink at 12-14°C.

Altitude: 1350 m.a.s.l

Soil: Alluvial origin, Sandy-loam texture interwoven 
with boulders coming from the descent of the Las 
Tunas river. They are poor in organic matter and 
have excellent drainage. Thus, the vineyard explores 
the deepest layers of the soil and settles 
pronounced roots.

Composition: 100% Sauvignon Blanc clone 242, 
from our quarter No. 9A of Finca Las Divas

Winemaker: José Hernández Toso

Aging: In small stainless steel tanks, performing 
daily batonage for 3 months.

Cellaring potential: 5 years

Alcohol: 11,2% / PH: 3,3 / AT: 7,1 g/l / Sugar: 2,8 g/l

T A S T I N G  N O T E S

Deep dark red, with incredibly complex and intense aromas, 
where red fruits such as cherries and plums predominate and 
subtle notes of black pepper come through. Sweet and 
balanced in the palate, with velvety tannins and a long 
finish.

FINCA LAS DIVAS

T A S T I N G  N O T E S

Terracotta red and deep black colors with orange hues. 
Balsamic aromas of wild herbs, also raspberry, strawberry 
and soft notes of cinnamon. In the mouth it is mineral, with 
a very fine acidity and tasty yet not overpowering tannins.

Ubicación: Gualtallary, Tupungato, Mendoza

Altura:  1350 m.s.n.m

Suelo: franco arenoso. Son pobres en materia 
orgánica y poseen excelente drenaje. Por ende, el 
viñedo explora las capas más profundas del suelo y 
asienta raíces pronunciadas.

Composición: 100% Pinot Noir 

Enólogo: José Hernández Toso

Potencial de guarda: 5 años


