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Tilia has been hand-crafted to demonstrate true varietal character. The
brand is named after the Tilia (Linden) tree commonly found throughout
Argentina’s wine country. Vineyard workers often make tea from the
flowers of this tree and enjoy time sitting in the shade after a hard day's
work. This wine is a tribute fo those workers and fo the Argentinean way

of living life to the fullest, enjoying every moment and relaxing in the
natural environment the land provides.
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WINEMAKER
The Tilia wines are made ot Bodegas Esmeralda, in the Eastern region of
Mendoza, by Alejandro Viggiani.

TECNICAL DATA

Varietal: 100% Sauvignon Blanc

Vintage: 2010

Vineyards: Eastern and Southern Regions of Mendoza.
Fermentation: Selected yeast, max temp. ferm. 13°C.
Aging: No oak aging.

Alcohol: 12.50% vol.

Acidity/pH: 5.95/3.27

SAUVIGNON BLAN

TASTING NOTES

The Tilia Sauvingon Blanc shows a pale yellow color with light shades of
green. The nose presents citrus and tropical fruit aromas. The mouthfeel
is fresh and crisp, with green lemon and maracuya fruit flavors. The finish
is clean and fresh with bright, crisp acidity.

FOODPAIRINGS
Light turkey salad with grilled carrots and zucchini.
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