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PAIR WITH: LOVERS, FAMILY AND FRIENDS

Sunshine in a glass With limited rainfall 
in the region, the sky is almost always blue 
and the sun almost always shining. With the 
high altitude, the solar radiation increases 
allowing the growing season to extend. This 
extension lets the grapes mature to their full 
potential.

MORE!

PRODUCED WITH
SUSTAINABLE
FARMING PRACTICES

Sight: Light- and pale-yellow color

Nose: Soft lemon-grass with 
subtle hints of earthy salinity.  Just 
a trace of cremini mushroom and 
mellow notes of gouda cheese

Palate:Palate: Traces of melon and 
honeysuckle on the palate with a 
soft roundness of earth tones. 
Clean finish with hints of 
honeydew, cucumber with some 
mild pear notes

Food Pairing:Food Pairing: Anything with spice 
especially Asian and Indian cuisine

“A possible alternative to a 
chardonnay with a round, yet 
clean finish.”

-Christina Norman

Taste Profile

Grape Varietal:        100% Torrontés

Alcohol:  13.5% ABV

6.8 (5oz) glasses

Bottle Format:  One Liter (1000ml)
Vintage:  2022

Grapes harvested in the second and 
third week of February. We make an 
early pick/press of a small amount of 
fruit and blend it back into the primary 
lot to get a boost of natural acidity and 
tempered aromatics. The result is an 
incredible example of what this grape 
can decan deliver.

Winemaking

Soil and Climate
Soils are alluvial deposits of sand and 
stone. Snow from the Andes melts and 
concentrates in the valley.  Intense solar 
exposure during the day and cold 
nights allow for the development of 
flavor and the balance of acidity. 

Sitting at 3,281ft above sea level, Valle 
de Famatina, La Rioja, is an isolated 
wine-producing region north of the city 
of Mendoza. The region is known for 
producing floral and aromatic white 
wines from the Torrontes grape.

Region

Loca Linda
Torrontés
La Rioja
Argentina

LOCA LINDA = CRAZY BEAUTIFUL


