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TECHNICAL SHEET

Varieties

Sauvignon Blanc 100%

Appellation

Molina, Curicó Valley

Harvest
Hand picked at the beginning of March
Vineyards
The vineyards were planted in at 500 m over the sea level in the area of Molina in Curicó Valley. They are trellised and produce around 10 Ton/Ha. The soil is stony and shallow.

Winemaking
Grapes were macerated on the press for 6 hours. Fermented very slowly in stainless steel tanks at a temperature between 16° and 20° C. After the alcoholic fermentation was finished it was kept in contact with fine lees for 45 days
Wine analysis

Alcohol

13 % by vol

Total Acidity

6,59 g/L in tartaric acid

pH


3,08

Residual Sugar
3,2 g/L

Tasting notes
White peaches, grapefruit, lemon and guabas on the nose; fresh, complex and juicy palate.

Serving suggestion
To serve as aperitif or pair with seafood, fresh fishes and white lean meats. Serve at 13°C
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