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   /bodegaluigibosca DRINK AND APPRECIATE IN MODERATION

APUNTES NARANJO 2022

VINEYARDS 

Finca El Paraíso, Maipú, 720 metres 
of altitude average

WINEMAKER 

Pablo Cúneo.

VARIETY 

Gewürztraminer - Viognier

AGEING IN BARRELS 

PAIRING

TECHNICAL DATA

13.60 :lohoclA

PH: 3.38

Total acidity: 6.00 

Residual sugar: 2.62

Unique findings 

Apuntes is a collection of limited 
edition wines inspired by Alberto 
Arizu (Sr)’s writings captured along 
the way in his notebook. 
Each estate, each lot, and each barrel 
is unique and reveals the exceptional 
nature of Apuntes

The wine remains in contact with 
its skins for 3 months and it is aged 
in French oak barrels of 500 lt. for 
3 months without its skins.

TASTING NOTES

It is a bright and shiny pale orange color 
wine with cooperish tinges. On the nose it 
displays aromas of orange blossom, orange 
peel, honey, fennel and fresh fruit. On the 
palate the wine is vivacious, refreshing, 
gentle, well-balanced and with an expres-
sive floral character. With good body, a 
persistent finish and unctuousness.

It is ideal to pair with dishes such as grilled 
chitterlings and sweetbreads, corn pudding, 
stuffed Argentinian style pizza or roasted pacú 
fish with vegetables.

AGEING POTENTIAL 

4 years.

RECOMMENDED  WINE  SERVING 

TEMPERATURE

Between 8°C and 10°C.


