MARCA | PRODUCTO | FECHA | CODIGO
LA CONSULTA Contra 02/12/10 FC001563
OAK AGED Torrontés
LGCH France
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TORRONTES
La Consulta is the name of the region where General San
Martin “ lred” indig hieftains about which
mountain paths his army should march across the Andes during
the Argentine War of Independence. This region, located in the
Uco Valley, Mendoza province, boasts dinary conditi
to produce our inspired and fruit forward wines.
Very aromatic, great personality and wild palate. Pale yellow colour
with steel reflexes. In the nose, memories of orange peel, orange
blossom, rose, pineapple, peach and a touch of honey. On the
mouth, it has an excellent freshness and a balanced acidity.
Ideal as an aperitif. Also with regional Argentinian food: locro, 3
empanadas saltefias and barbecue with sweetbreads, blood 2
0 sausage and grilled vegetables. 2
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ESPECIFICACIONES COLORES
Tamano Etiqueta: 60,5x93 mm B Tinta Negra B Corte
Papel: llustracion
Tipo de Impresion: -
Barniz: Mate
Corte: Troquelado




