
Sauvignon Blanc is the white variety that best adapts itself to the extreme 
conditions of Altura Máxima: it sprouts after the late frosts in spring and ripens 
before the early frosts in autumn.

�e moderate daytime temperatures, below 30°C, and the wide temperature 
range, more than 20 degrees di�erence between day and night, allow the wine 
to preserve an excellent natural acidity.

�e poor and stony soil produces a very high quality and sophisticated grape. 
�e scent of white fruits and minerals is enhanced by an elegant herbal touch.

TASTING NOTES

Citrus (lime) and mineral aromas stand out, enhanced by an elegant herbal 
touch. Very balanced in the mouth with good smoothness and persistence, 
supported by vibrant acidity.

ALTURA MAXIMA SAUVIGNON BLANC

Passion, persistence and unfaltering determination to plant one 
of the highest vineyards in the world led Donald Hess to the Salta 
region of Argentina, where he grew Sauvignon Blanc on a 
vineyard he called “Altura Máxima”.

HARVEST: 2024

VARIETAL: 100% Sauvignon Blanc

VINEYARD: Altura Máxima

ALTITUDE: 3111m (10200ft)

VITICURAL AREA: Upper Calchaquí Valleys

SOIL TYPE: Calcareous, Granite and Volcanic

TOTAL PLANTINGS: 2ha, sustainable growing 

AGING: 6 months on �ne lees in stainless steel tanks 

PRODUCTION: 5200 liters

ALCOHOL: 13%

PH: 3.3   ACIDITY: 7,1 g/l   SUGAR: 1,8 g/l

WINEMAKER: �ibaut Delmotte

CLOSURE CORK

BOTTLE WEIGHT: 1,7 KG

6x750ML BOX (80 by pallet)  

WEIGHT 8KG / SIZE: 280X306X188
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