
Delicate aromas of 
white flowers and 
tropical fruits as 
well as citrus 

aromas. The nose 
carries through to 
the palate lending 
to a crisp and 
refreshing finish.

FOOD PAIRING
Leo Torrontes is best 

enjoyed as an aperitif, or as 
a great accompaniment 
with seafood, chicken 

dishes, especially those with 
a creamy sauce. 
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