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APUNTES NARANJO 2025

VINEYARDS
Finca El Paraiso

VINEYARDS AGE
Average age 30 years

ALTITUDE
720 meters on average.

WINEMAKER
Pablo Cuneo

VARIETY
Gewurztraminner 60% - Viognier 40%

AGEING IN BARRELS

Macerated in contact with the skins
for 3 months in French oak vats and
3 months in clay amphorae, without
skins.

AGEING POTENTIAL
4 years

WINEMAKING

Orange wines are made from white grapes
that are macerated and fermented with

their skins and seeds. It is this process that
gives them their color and profile, hence
their name. The grapes are harvested by hand
and then destemmed. The must is fermented
in 2,000-liter French oak vats in contact with
their skins, at a controlled temperature of
between 16 and 18 °C with specially selected
yeasts. Once fermentation is complete, it is
stored for three months in clay amphorae in
contact with its lees, then gently filtered and
bottled.

Alcohol: 13,3

PH: 3,2

Total acidity: 6,3
Residual sugar: 2,3 g/l

DRINK AND APPPREBECMO DEBMA



