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A perfect match for Asian-inspired cuisine, rich-textured fish such as salmon 
or tuna, seafood dishes, and rice-based preparations.

In 1993, Lagarde planted the first Viognier vineyard in South America. It 
came from one of the clones brought directly by the owner from the Côte 
du Rhône, France. At the time, it marked a true innovation for the region’s 
wine industry.

Seductive, elegant wines with a well-defined structure, where the aim is to 
highlight each variety’s maximum typicity. Every bottle is born from vineyards 
carefully selected for their terroir and oenological potential, resulting in 
balanced and expressive wines.

v i o g n i e r  2 0 2 5

t e c h n i c a l  i n f o r m a t i o n
100% Viognier

t a s t i n g  n o t e s

  

Bright yellow with greenish and golden hues, re�lecting both youth and 
complexity.

Expressive and enveloping, with �loral and ripe tropical fruit notes. Subtle 
hints of spice, such as cinnamon adding depth and elegance.

Fresh and vibrant, with strong character. Its aromatic complexity is 
confirmed on the palate, with a rich, textured mouthfeel and a long, 
persistent finish.

•

•

•

  

p a i r i n g  s u g g e s t i o n s

Alcohol: 13,2%
Residual sugars:  1,23 g/l.
Total acidity:  6,37  g/l.
PH: 3,25.
Vineyards: Perdriel, Luján de Cuyo – Mendoza.
Planted in: 1993 (first Viognier vineyard in South America)
Altitude:980 masl.
Aging potential: up to 3 years from harvest
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