Episode 78 Torrontés – Argentina’s Floral and Tropical White
Hi! I'm Marc, and this is Wine in Small Sips.
Today, we’re diving into Torrontés, Argentina’s signature white grape that’s as fragrant as a spring garden but as refreshing as a summer breeze. 
If you love aromatic whites but haven’t tried this hidden gem, prepare for a sensory revelation—it’s like biting into a ripe peach while walking through a field of wildflowers.

What’s Torrontés?
Torrontés is Argentina’s flagship white grape, known for its intense aromatics and crisp acidity. Despite its Spanish name, it’s actually a uniquely Argentine creation—a cross between Mission (Criolla) grapes and Muscat of Alexandria.
Fun fact: There are three Torrontés varieties in Argentina, but Torrontés Riojano (from La Rioja province) is the star—the one you’ll find in most bottles.

Why Should You Care?
· Aromatic explosion: It smells sweeter than it tastes—like lychee, rose petals, and citrus zest.
· Perfect summer sipper: Light-bodied, high acidity, and low alcohol (usually 12–13%).
· Budget-friendly: Great bottles start at just $10–$15 and you can get a good one for under $8.
Myth buster: Despite its floral perfume, Torrontés is almost always dry—don’t confuse it with sweet Moscato!

Tasting Profile
· Nose: Jasmine, peach, orange blossom, and a hint of ginger.
· Palate: Zesty lime, green apple, and a touch of white pepper.
· Finish: Clean and slightly saline (especially from high-altitude vineyards).
Pro tip: Serve it ice-cold (8–10°C / 46–50°F) to highlight its vibrant acidity.

Where It Thrives
Torrontés loves high-altitude vineyards (up to 2,500m / 8,200ft!) in:
· Salta (Cafayate): The most famous region—intense aromatics and mineral backbone.
· La Rioja: Softer and fruitier styles.
· Mendoza: Less common here, but some crisp, citrus-driven examples exist.
Terroir twist: The hotter the climate, the more explosive the aromas—but altitude keeps the acidity fresh.

Food Pairings
Torrontés’ floral notes and bright acidity make it a dream with:
· Spicy cuisine: Thai green curry, ceviche, or Sichuan noodles.
· Light appetizers: Goat cheese, grilled shrimp, or prosciutto-wrapped melon.
· Argentine classics: Empanadas (especially chicken or cheese) or humita (creamy corn stew).
Avoid: Heavy cream sauces—they’ll overwhelm its delicate perfume.

Common Mistakes to Avoid
1. Serving it too warm: Heat amplifies the alcohol and mutes the aromatics.
2. Confusing it with sweet wines: Check the label—if it’s dry, it’ll say "seco."
3. Aging it too long: Drink young (within 1–3 years) for maximum freshness.

Wines to Try
· Susana Balbo Signature Torrontés (Cafayate): The gold standard—floral but bone-dry.
· El Esteco Old Vines Torrontés (Salta): From 80-year-old vines, with stunning minerality.
· Alamos Torrontés (Mendoza): A budget-friendly intro with peach and citrus notes.

On the Next Sip
We’ll explore Mencía—Spain’s fresh, peppery red—a grape that bridges the gap between Pinot Noir and Syrah.
P.S. Team Torrontés or Team Sauvignon Blanc? Tag me with your favorite aromatic whites—I’ll feature the best recs!
