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Sauvignon Blanc   

Curicó / Chile
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 TASTING NOTES

· Colour: Clean, amber yellow with greenish notes.
· Aromas: Fruit forward and complex nose, notes of grapefruit, tangerine and peach.
· Mouthfeel: Balanced, faithful expression of the work of the vineyard, juicy and 
  very fresh.
· Pairing: 
  - 
    or oysters.
  - Goat cheese by itself or with olive oil and oregano.

Suggested serving temperature: 10°C (50°F).

  LABORATORY ANALYSIS

· Alcohol: 12,8 %
· Residual sugar: 1,94 g/l
· Total acidity: 6,33 g/l
· pH: 3,00

  WINEMAKING

  and mouthfeel at a temperature of 10°C for 21 days. 
Work with the solid sediments to enhance aromas and volume.

 VINEYARD

  Sauvignon blanc plants.

  aromas and pleasant acidity. 
· Soil: Deep colluvial with clay and loam.
· Climate: Mediterranean.
· Harvest:
  month:February.


