SAUVIGNON BLANC

Brilliant color with hints of green and vibrant
expression. Aromas of tropical fruits, hints of apple,
pineapple and wild nature follow through to palate
delivering freshness and the promise of an enjoyable

aperitif

Origin
Denomination
Type

Variety

Bottle Sizes

Viticulture
Vinification

Alcohol
Residual Sugar
Total Acidity

Serving
Temperature

Chile

Central Valley
White Wine
Sauvignon Blanc
750ml

Vertical shoot positioning
15 days fermentation at 15°C / 59°F
4 hour maceration

13% Alc. Vol.
1,5 gr/L
4,8 gr/L

12°C / 54°F

SAUVIGNON BLANC




