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2025 “Amaneceres” Gran Ciclo Sémillon

Varietal
100% Sémillon

Harvest
Selective hand harvest

Fermentation
Ambient yeasts

Maturation

600L Oak Barrels from
Burgundy

Storage Potential
15+ years

Drinking Temperature

12-14°C
GRAN CICLO | Alcohol
13,5%
AMANECERES Residual Sugar
CicLo ANDINO <2g/|
Appellation

Lujan de Cuyo

Wine

The vineyard is located at 950 meters above sea level
on the north bank of the Mendoza River, in Drummond,
Lujadn de Cuyo. Very old 90 years old vines. The wine
was fermented with ambient yeasts and aged in French
oak barrels from Burgundy.

Tasting Notes
Notes of white flowers, white stone fruits, lychee,

lemon, pear, vanilla, honey, grass and a hint of smoke.
Elegant, silky texture, balanced acidity and a long finish.
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